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Last Minute Briefs... 





Columbus Struggles 
With Upset Market 


Cleveland Takes Steps 
to Meet Cash and Carry 
Milk Stores 


Columbus, Ohio, for many years looked 
upon as a model market, has run head on into a 
hornet's nest of price trouble. Difficulty 
started, apparently, a few weeks ago when the 
Isaly chain in Columbus dropped the price 9 cents 
on half gallons. The reaction was immediate and 
violent. 


In keeping with the progressive tradi- 
tion that Columbus has established, however, the 
situation has not deteriorated into the bitter 
fight that has followed in the wake of similar 
moves in other markets. Prices have been lowered 
to meet the Isaly challenge, but the Columbus 
industry is attempting to find a solution to the 
problem without going into an all-out war. Deal- 
ers are working hard to achieve this goal. As 
one distributor put it, "We're trying to salvage 
what we can and attempting to prevent the com- 
plete ruin of the market." 


The Columbus reputation was established 
on the idea that sound competition was more a 
matter of service, quality, and efficiency than 
it was a matter of price. This idea was ex- 
pressed in the use of a universal bottle, every- 
other-day and three-day-a-week deliveries, co- 
operative advertising and promotion programs, 
and general good intra-industry relations. These 
accomplishments were achieved over many years and 
through enlightened business statesmanship. 
Columbus dealers are determined not to lose all 
of their gains in an abortive price war. 


Positive action by Cleveland dealers is 
shaping up as they move to meet the sharp com- 
petition of the Lawson Milk Company's invasion 
of the Cleveland market. The Lawson Company, 
famed for its cash and carry stores and low- 
priced milk in Akron, went into Cleveland early 
last fall. According to Lawson spokesmen, the 
company proposes to build a new plant in Cleve- 
land and open up as many as 200 cash and carry 
stores. Cleveland dealers believe that the pur- 
pose of this action is to remove Lawson's Akron 


American Milk Review 


/ 


Car 


Co 
Ge 


Feb 





S 
Canned Fresh Milk 

a ’ 

e 

d 
Colorado Brain Child 
Gets Big Plug 

iew February, 1953 


operation from jurisdiction of the Cleveland 
order. 


To meet this competition, Cleveland deal- 
ers have embarked upon a fairly ambitious pro- 
gram of quantity discount in the retail field. 
Half gallons delivered at the home are 41 cents, 
as against a former price of 235 cents a quart. 


Half gallons in the stores will sell for 
57 cents, compared with a former price of 22 
cents. This use of half gallons on retail routes 
has necessitated renegotiation of the contract 
with the union. The old contract specified 
that drivers would handle nothing larger than 
quarts. 


Enterprises built around a process for 
canning fresh whole milk continue to hold their 
own and expand. The major market for the prod- 
uct is in remote areas where fresh milk is hard 
to get any other way, such as in the armed 
services. Improvements in the product have pro- 
vided an impetus. 


Reports from Denver, Colorado indicate 
that the Winger process, reported in these 
columns a year ago, has moved from the pilot 
stage into full-fledged commercial operation. 

A plant in Moorhead, Minnesota run by the Cass- 
Clay Co-operative is putting out canned fresh 
milk using the Winger process. The plant expects 
to produce about 50,000 pounds of milk a day. 
Other processors, several in the East, are said 
to be definitely interested in this type of 
operation. 


Two national food organizations, Quaker 
Cats and General Foods, are cutting loose with a 
nationwide advertising program to plug "Pan-San," 
billed as "the hottest thing off the griddle." 


Pan Sam is advertised as a new western 
food creation. The dish consists of a sandwich 
made of pancakes and sausage. It was originally 
introduced at the Western States Dairy Convention 
in 1952 by Ward K. Holm, Secretary of the Colorado 
Dairy Products Association. 


Its purpose was to stimulate sales of 
milk and butter, both of which are used in the 
Pan-San. The present campaign, however, is not 
a tie-in proposition as far as the dairy industry 
is concerned. Quaker Oats and General Foods are 
carrying the mail themselves. 








SHORT TIMERS jom the Editor 
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l A MEETING of the lowa Creameries Association in October of 

1952, a resolution was introduced criticizing the activities of the 

Dairy Department of lowa State College in the field of retail distribu 
tion. The resolution was defeated and a subsequent resolution, commend- 
ing the department for its work, was passed by an overwhelming majority 
One heaves a sigh of relief, passes a bewildered hand over the slightly 
bald spot, and contemplates once again the vagaries of human nature. 


The Dairy Department at Iowa State has been engaged for a little 
less than two years in an extremely valuable piece of research concerning 
the feasibility of selling dairy products direct to the rural market. They 
have set up five routes in the vicinity of Ames that distribute dairy prod 
ucts, principally concentrated milk and packaged ice cream, to farm homes 
The great majority of these homes did not buy dairy products before these 
routes went into operation. A few of them bought a little ice cream in 
town stores. 

The resolution censoring the college was introduced by a handful of 
dairy products processors who felt that the new routes were competing 
with them for customers. 

At the present moment, there are several million dollars invested in 
buildings and equipment used exclusively for research and teaching in 
dairy science and technology. Annually other millions are spent for research 
and teaching in this field. The dairy industry has reaped untold rewards 
from this modest investment. 

Yet in the equally vast and possibly even more important field of sales 
and merchandising, of human and industrial relations, scarcely any money 
at all is invested or appropriated. Some funds, to be sure, are spent in 
market research by the various agricultural departments, state and federal. 
But this activity is primarily in the field of producer prices. The only 
activity to our knowledge that seeks to come to grips with the immense 
problems of selling dairy products is this small undertaking at Ames and 
a consumer research project at Ohio State. 

At the close of the year, Cleveland was struggling with the problem 
of the gallon jug and the cash and carry milk store. Chicago had just 
been told by a federal court how to run its competitive affairs. Memphis 
had just had many years of work knocked into a cocked hat by a com- 
petitive factor from outside the market. Columbus, Ohio, for years a 
model of sound business relationships, was in the middle of a price war 
Detroit and other Michigan cities were enjoying banner headlines brand- 
ing them as chiselers conniving to evade OPS price ceilings. Texas, Mis- 
souri, and Illinois were experiencing competition in the ice cream business 
from a frozen dessert made from vegetable fats. In short, a major segment 
of the industry was suffering from competitive problems. 


If there is any single phase of the dairy industry that needs study, it 
is the field of selling, of industry relationships, of competitive activity. 


Let us be duly thankful for the wisdom of the great majority of Towa 
creamery men. Let us also bend our efforts toward encouraging the sort 
of thing that they are doing at lowa State. There is no such thing as 
security in this business. There is only opportunity. One of the greatest 
opportunities is the chance to learn something about the field of human 
relationships which is the ultimate area in which we operate. 
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to make money 
—is to make 


people 
happy ! 





See Page 18 
































Remember when you 
delivered just milk ? 
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Remember how happy your 
customers were when you 
started delivering fresh butter... 
buttermilk... milk...cottage cheese 
—and eggs ? 


See Page 18 


riew February, 1953 15 


XUM 









































Remember how happy you 
were with those extra items 
when your sales and profits 
went up and up—and up ? 


See Page 18 
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You and your 
customers will be 
happy with 


GREEN SPOT 


orange drink! 


See Page 18 





ws 


wy 


a 








The GREEN SPOT story 
is a Happy story ! 


The story begins with a beverage of outstanding 
quality and taste appeal. From the golden groves of 
California, Green Spot has always selected choice 
and juicy tree-sweetened oranges. Naturally, this 
beverage is more delicious, and has been consistently 
acclaimed America’s favorite orange drink. When 


the public is pleased, there is good cause to be happy. 


There is another side of this story that will be of par- 
ticular interest to you. When Green Spot started, 
eighteen years ago, it was decided that the most effic- 
ient way to get the product into the home was through 
the dairies of America. There was sound logic behind 
this plan. The market for beverages was huge and 
growing. Most of the beverages were consumed in 
homes. Why not bring this favorite fruit drink di- 


rectly to them when the dairyman made his rounds? 


Green Spot complemented the dairy’s line of quality 
products. It was made only from the finest ingredi- 


ents. It was not carbonated. It was a natural! 


Processing Green Spot at the dairy was simplicity 
itself. No expensive bottling equipment was neces- 
sary. The dairy just added sugar and water to Green 
Spot concentrate, according to directions. Then, the 
orangeade was run through the lines and bottled. It 
was that easy! Now the dairies had something extra 


special to be happy about. 


But that isn’t all the story. The makers of Green Spot 
realized that even the best of products wont sell by 
themselves. They need promotion. Thus began one 
of the most consistent and comprehensive merchan- 
dising and advertising programs ever developed to 
back a dairy-delivered beverage. Throughout the 
years, millions of dollars have been spent in adver- 


lising and promoting Green Spot. In fact. this famous 
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thirst quencher is a by-word not only in this country 


but throughout many other parts of the world. 


How big is the soft drink market in your territory 
today? Here’s the picture. A retail dairy truck, mak- 
ing 300 stops, serves an average of 1,050 people 
who, statistics indicate, spend over $9,500 every year 


on soft drinks. 


You, Mr. Dairyman, can reasonably expect to get 
10% or more of this business when you distribute 
Green Spot. This represents the sale of approxi- 
mately 12 to 13 quarts of orangeade per retail truck 
per day. In fact, there are many dairies averaging 
more than 16 quarts of Green Spot per truck per day 
the year ‘round. Of course, there’s a reason for this. 
They are selling aggressively and they are using the 
effective Green Spot merchandising plan, which is 
available to them without cost. Furthermore they are 
preparing a uniform, quality product by mixing the 
orangeade according to the Green Spot formula. This 


is the secret of repeat business. 





Plan now to get your share of the lucrative soft drink 
market in 1953. The full story is yours for the ask- 


ing from your dairy jobber or — write direct to 


GREEN SPOT, INC. 


1501 BEVERLY BOULEVARD 


LOS ANGELES 26, CALIF. 
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The case of the Dean 
Milk Company versus 
seven other Chicago milk 
distributors has been in 
the making since 1949. 
Competitive conditions in 
Chicago have become in- 
creasingly rough during 
the last dozen years. The 
Dean Milk Company en- 
tered the fluid market a 
short time before the late 
war using paper contain- 
ers as a springboard. A 
court decision in 1940 
authorized the use of the 
paper container but did 
not deal with competitive 
practices. The Dean Milk 
Company felt that other 
Chicago dealers were 
ganging up to stifle the 
new competition. The 
other companies denied 
this and responded with 
counter charges of their 
own. Dean brought suit 
against seven major Chi- 
cago distributors, the gov- 
ernment brought suit, in- 
dependent store operators 
brought suit against the 
chain stores, and the seven 
dairy companies sued 
Dean. The settlement for 
$1,225,000 and the adop- 
tion of the trade practice 
code is a result of the 
Dean action. The govern- 
ment and independent 
store actions are pending. 
The counter claims insti- 
tuted by other Chicago 
dairy firms have been dis- 
missed. 


John Sembower, the 
author of this article, is a 
Chicago lawyer who has 
been in close touch with 
the case as it developed. 
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Dean Milk Co. Gets $1,225,000 
Damages in Chicago Case 


Federal Judge Is Made 


Virtual Czar of Industry 


Under Settlement Which Specifies Trade Practices 


By JOHN 


FTER months of bitter battling 
A in the courts over charges and 

countercharges of antitrust law 
violations, peace has returned to the 
major milk companies in the Chicago 
area among themselves, although Gov 
ernment civil and criminal actions still 


hang heavy over the heads of some of 


them. 


The “pax Chicagoiensis” is the re 


sult of settlement of the 15 million 
dollar suit for treble damages brought 
by the Dean Milk Company against 
seven rival concerns, and the signing 
of a consent decree among all eight 
companies for an injuction providing 
in detail what milk companies may 
not do under the U. S. 
tutes and establishing Federal Jude 
Michael Igoc 


industry in Hlinois’ Cook and DuPage 


antitrust sta 
as a virtual ezar of th: 


counties. 

Dean received an out-of-court. set 
tlement of $1,225,000 for alleged dam 
ages and attornevs’ fees, although the 
decree expressly disclaimed any ac 


knowledgment of guilt on the part of 


the companies which settled—Ameri 
can Processing and Sales Co opera 
tors of the Hawthorn-Melody Farms 
Borden Co.. Bowman Dairv Co.., 
Western United Dairy Co., Capitai 


Dairy Co., Hunding Dairy Co., and 
Meadowmoor Dairies, Inc. The latter 
settled separately under virtually iden 
tical terms, after objecting during the 
negotiations that its compatriots in the 
defense were stipulating as to guilt 

American Processing provided 
$400.000 of the settlement. the rest 
paving the balance in proportion to 
their shares of the over-all volume of 
Peters, Amer 
vice-president, ex 
Dean started the suit 


against his company 


business done. H. W 
ican’s executive 
plained that 
because it had 
lost the National Tea Company and 
other American, 


dairv customers to 


SEMBOWER 


and for that reason it was paying the 


largest share. 


National Tea is bound by the in 


junction also, but will pay no part 
Along with 
there still is 


brought for 


of the damage settlement. 
the Government suits, 
pending a civil action 
more than a million dollars in alleged 
damages claimed by a group of in 
dependent store operators against the 


National Tea and 


most of the milk companies. 


Jewel stores and 


When the eighteen lawyers involved 
gathered before Judge Igoe’s bench to 
tie up the package of the settlement 
the love fest was completed by Bow 
man’s dismissing its counter-suit for 
12 million dollars against Dean, and 
Borden's quashing its counter-claim 
for $7,136,644 


Dean officials exulted over their 


“victorv,” however. Park Livingston, 
vice-president and general counsel of 
the company and a prominent public 
figure in Illinois as chairman of the 
board of trustees of the University of 
though unsuccess 
for the 


Republican gubernator ial nomination 


Ilinois and strong 
ful, contender last spring 
compared it with the 1940 legal joust 
ings when Dean went to the Illinois 
Supreme Court and secured an injunc 
tion authorizing the use of paper milk 


cartons in the Chicago retail market 


And Dean company attorneys is 
sued a statement to the public press 
hailing the 


Injunction decreed by 


Judge Igoe as a factor “to stabilize 
milk prices and save the public hun 
dreds of thousands ot dollars vearly 

One of the Dean attorneys, Thomas ¢ 

McConnell, in preparation for the im 
pending suit and before the settlement 
was concluded staged one last theat 
rical by-play which stirred the legal 


community here 


He revealed that in 1949, when 


19 








the Dean company asked him to start 
work building a case against its rivals, 
he and an associate attorney with U. S. 
Secret Service experience, in April 
1950, actually opened a_ full scale 
vrocery store in an outlying Chicago 
neighborhood and received as busi 
ness callers the district managers of 
all the defendant dairies. Their sales 
pitches for the store’s business were 
preserved by a recorder concealed un- 


derneath the counter. 


McConnell claimed that the = evi 
dence was highly incriminating, and 
when attorneys for the defendants 
sought the right to hear the record 
ings under the powers of discovery 
provided in the rules of the Federal 
courts, Judge Igoe denied it on the 
ground that they were not. entitled 
“to the fruits of another lawyer's la 


BY i may 


The terms of the consent decree are 
of wide interest to the milk industry 
because they comprise a virtual “code” 
of operation within the present: anti 
trust statutes, the interpretation of 
which has not alwavs been too cleat 
on the part of Government agencies 
and prosecutors or by the courts them 
selves. Thev eschew “cut-throat” com 
petition as it has come to be generally 
understood throughout the industry, 
however, and no really new or revo 


lutionary concepts are provided. 


To put teeth into the decree, it is 
provided that within 30 days copies 
are to be distributed by all the com 
panies, including Dean, to all their 
officers and agents engaged in fluid 
milk sales, followed by a formal cer 
tification to the Court by each of them 
that this has been done. However 
any data supplied is to be kept secret 
in the files of the Court. This echoes 
the strenuous efforts made last by the 
defendants in the Government's suits 
to seal the depositions that had been 
taken, to make sure that they would 
be used solely for the purpose of the 
litigation. 


Here is a “checklist” of the “thou 
shalt nots” which the distributors of 
fluid milk in Cook and DuPage coun 


ties are forever enjoined from doing: 


They shall not enter into or carry 
out anv agreement, arrangement, o1 
understanding with anv distributor 
or vendor of fluid milk, fixing, set 
ting or determining the price at 
which milk is to be sold to or resold 
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Thev shall not give any 


by store customers or for selling on 
home delivery routes, or establish 
the difference or price differential 
between the prices of milk to store 
customers and to home deliveries, 
or the difference between the price 
of milk to stores and the prices 
which are to prevail when the milk 


is resold by the stores. 


rhev shall not enter into any agree- 
ment with stores fixing out-of-store 
prices to consumers of fluid milk, 
or fixing the difference between out- 
of-store prices and retail prices to 


home delivery customers. 


They shall not print or distribute any 


resale price lists suggesting out-of- 
store prices to the public (except 
lawful advertising) or require stores 
not to’ advertise the out-of-store 


price of milk. 


Thev shall not induce the drivers’ 


union to prevent any store from re 
selling milk at any price the store 
wishes to set (but they will not be 
liable if the Union does this on its 


OWT). 


They shall not enter any agreement 


with a distributor or vendor where 
by he refrains from soliciting milk 
business of any customer or any 
distributor, or allocate his milk busi 
ness, or exchange the patronage or 
business of any customers, except 
where such an exchange is an inci 
dent of the sale on purchase of the 
business or good will or a portion 


thereof of a distributor or vendor. 


Thev shall not trv to corner the milk 


business of any customer through 
gifts or loans (exclusive of legiti- 
mate advertising media), except on 


a proportionate equal basis. 


Thev shall not extend credit bevond 


thirty davs, or favor stores with 


prices, or arrange credit for stores. 


rebates 
commissions, discounts or allow- 
ances to different store customers 


or prospective store customers. 


They shall not give any store cus 


tomer any rebates, commissions, 
discounts or allowances computed 
on the basis of a percentage of the 
out-of-store price at which fluid 


milk is to be sold. 

They shall not enter into or continue 
in force any contracts of agreement 
for the sale of fluid milk, the con 


sideration for which was anv gift 


payment or loan of any property of 


value. 


However, the stringency of the de- 
cree is relieved by a provision that 
nothing in it shall be construed to 
prevent a company from classifying 
its store customers on the basis of the 
volume of purchases made by the cus- 
tomers and then giving to each class 
of customers such price discounts as 
are justified by differences in the cost 
of selling and delivering, or otherwiss 
as may be permitted by law; or from 
entering into or continuing in force 
anv contract giving effect to anv such 


lawful classification. 


And the 


nothing shall be construed to prevent 


decree also. savs_ that 


a company from meeting the competi 
tive offers, practices, prices or dis- 
counts of competitors insofar as it is 
lawful to do so, or from collecting 
any money or other property lawfully 
A final humor- 


ous touch is added by the provision 


due now or hereafter. 


that the companies and their officials 
shall not be guilty of antitrust. col- 
lusion for agreeing to enter into this 


negotiated settlement. 
Judge Igoe’s 


“ezar’ of the industry arises from the 


unique position as 
provision that the Court retains per- 
petual jurisdiction over the case to 
see that the terms are observed. That 
this is no hollow provision is amply 
shown by the steps taken by the Dean 
attorney, McConnell, in the famous 
Jackson Park Theatre litigation here 
when his client obtained a similar de 
cree enjoining movie house operators 
in Chicago’s loop area from conspiring 
to keep first run films from neighbor 
A million dollar settle 


ment was paid at the time of the entry 


hood houses. 


of the decree, and a few years later, 
McConnell was before Judge Igoe 
again showing violations of the terms 
of the decree, with the result that an 


other million dollars was paid. 


So Judge Igoe may be in a position 
to police the observance of the decree 
in case the milk of human kindness 
should again cease to flow among the 
milkmen of the Windy City region 
the distributors are required to keep 
and maintain all route books and othe: 
records for three years after making 
the entries showing the prices of milk 
sold and delivered to each store cus 
tomer, as well as all records of solici 
tations made of store customers in the 


ordinary course of business 
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= THE Buflovate WAY 

















eT Wise 
r trom 
. = = was the first to give the Dairy 
industry the advantages of Continuous, Low- 
Cost, Multiple Effect Evaporation for Milk Plants. 
; that Again, BUFLOVAK is far in the forefront of sound 
revent progress with a new “Unit Type” that has been 
mpeti added to the standard types, Single, Double and 
. i Triple Effect Milk Evaporators. These new 
el models retain proven, basic principles and offer 
the added advantages of new features which 
lecting give easier installation . . . quick, easy and 
wfully thorough cleaning of all parts of the interior . . . 
wumMot lessen headroom . . . lower installation costs. 
Wision BUFLOVAK Milk Evaporators condense or evap- 
fficials orate milk that always possesses uniform 
st col- texture, rich color and natural flavor. And, top- 
tn this quality products are produced at rock-bottom 
cost! 
= You can save 67% in steam and 80% in cooling 
water with BUFLOVAK Triple Effect Evaporators 
m the equipped with Vapor Milk Heaters, compared 
idk sca to single effect operation. The new BUFLOVAK 
ase to Vapor Heaters are also available for existing 
. That installations. They heat milk with no fuel cost 
amply 
» Dean 
amous 
| here This new BUFLOVAK “Unit Type” Milk Evaporator 
lar de is equipped with automatic control instruments. 
prators The quick-opening door on the Second Effect is in 

; a raised position, giving complete accessibility to 
piring the interior for easy and thorough cleaning. 
ghbor 
settle | 
» onien | whatever, by using heat ordinarily lost in the 
liens condenser! 

Igoe BUFLOVAK ROLLER DRYERS and SPRAY DRYERS 
terme are profit-building units for all milk products. 
ee | These Dryers have many exclusive features that 

| make the finest quality products at low cost. 
osition 
= For Greater Profits from Milk Products 
send for a copy of these catalogs 
ndness Milk Evaporator Catalog No. 343 
ng the New Unit Type Milk Evaporator Catalog 361 
— Buflovak Dryer Catalog 344 
» keep Buflovak Spray Dryer Catalog 
| othe: | 
naking 


Fil BUFLOVAK EQUIPMENT DIVISION 


yop OF BLAW KNOX COMPANY 


solici 


; 1627 FILLMORE AVE. BUFFALO 11. WN. Y. 
in the 295 Madison Avenue. New York 17 1636 Monadnock Bidg. Chicago 4 
2217 Olive Street, St. Louis 3 1706 Broadway Oakland 12, Cal. 
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Get Complete Dairy Packaging Service! 
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These handsome light-weight, single-service 
jars for dairy products are examples of the com- 
pleteness of Duraglas Packaging Service. They 
are available in 8-, 12-, 16- and 32-ounce sizes 
with either a 214"’ or 234” standard finish. 


The superiority of Duraglas Containers is due 
to the packaging know-how of our specialists 
who have gained experience from years of pio- 
neering and developing glass packages for al- 





‘ 








mostevery conceivable kind of food and beverage. 

Whether you need Handi-Square milk bottles, 
cottage cheese tumblers, juice bottles for citrus 
juices and chocolate milk, jars for salad dressing 
and mayonnaise, or single-service product jars, 
Owens-Illinois is prepared to serve you. 

Our local office is as close as your telephone, 
or write: Dairy Container Division, Owens- 
Illinois Glass Company, Toledo 1, Ohio. 
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OWENS-ILLINOIS GLASS COMPANY + TOLEDO 1, OHIO - BRANCHES IN PRINCIPAL CITIES 
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A “LIFT” 


FOR JADED 


By C. W. ESMOND 


MILKMEN 





AVE vou been delivering milk 

for fourteen years? Are you 

financially and otherwise, in 
about the same spot as when you 
started? Are vou a bit sore because 
vou haven't gone further or climbed 
higher? 

It's timely to look at a man with 
whom you may have something in 
common. Some vears ago, there was 
a Major in the United States Army 
by the name of Dwight D. Eisen 


hower. 


For fourteen long vears he stuck 
fast there. It seemed he would never 
get much above that rank. It just 
provided a bare living for himself and 


family. 


This young man, incidentally, had 
his roots in the dairy business. His 
father was the engineer of a dairy 
plant in the small town of Abilene, 
Kansas. Ike came up like most other 
American boys, without any silver 
spoon to feed him. He and his brothers 
helped to pay their way by raising 
vegetables and eggs and doing all 
kinds of jobs they could dig up. 


Ike Once Worked in a Dairy Plant 

Ike himself did a stretch as the 
nightman at the dairy plant. His 
duties included loading up the milk 
wagons for early morning delivery. 
Thus it comes that he is an ex-milk 


From this point, we skip a few 
vears and find him in the Army, mat 
ried and having reached the rank of 
Major. And there he stuck for fou 
teen vears. As year after year rolled 
by, with little or no prospect of rising 
he must have told himself: “What's 
the use of struggling? I might as well 
take things just as easv as I can. No 
use beating my brains out to. get 


ahead 

As we all know, that is exactly what 
he did not do. He systematically stud 
ied and worked to improve himself 


in his profession. He seized every 
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opportunity to take training courses 
that would fit him for higher grades 
in the army. 

But it didn’t seem to get him any 
where. He was just another of thou- 
sands of officers, getting older vear 
after vear. The army bigwigs were 
unconscious of him; he was only a 
name. 

And so the years rolled on, and 
Ike’s hair got thinner and thinner. He 
probably kicked himself many times 
for making all this seemingly useless 
effort. But his ambition wouldn't let 
him give up, and with dogged de- 
termination and Mamie’s inspiration, 


he droy ec ahead. 


Then Uncle Sam and the free world 
found they needed a leader. Ike found 
that those laborious years spent in 
studying and training had not been 
wasted. They had given him what 
he needed to do the job, first’ in 
Kurope; then at home. 

Of course, there is a vast distance 
between the jobs that Ike has been 
called upon to do, and the jobs that 
lie ahead for most of the rest of us. 
But even the most discouraged and 
disheartened man among us gets a 
new lease on life: gets a new “lift” 
and a new inspiration to make the 
most of himself by pondering the out 


standing facts of Ike’s career. 


Now, Mr. Milkman Reader, think 
of yourself as “Major” Milkman Jones 
or Smith or Brown. You have been 
stuck fast in this one job for fourteen 
vears more or less—more vears than 
vou like to think about. You are con- 
scientiously doing your job day in and 
day out, week in and week out, month 
in and month out, year after vear. But 
vou dont seem to be getting any 
higher on the ladder; you are not 
providing, as you would like to pro 


vide, for the rainy day or for old age. 


The “Something Extra” That Gets 
You Ahead 

Now comes the question: Are you 

making special efforts in certain di 

rections bevond what might be called 


the line of duty? For example, are 


you making a studied effort to keep 
down the cost of repairs to your truck 
keep all loss and breakage at the low 
est possible point; are you trying to 
help prevent all kinds of leaks and 
losses to your concern; are you making 
every possible effort to build up th 
sales of all products on your route 
are you going just as far as you can 
to strengthen old friendships and to 
make new friends and customers for 
yourself. and your concern? 

If you are doing these things to the 
best of your ability, it not only makes 
your conscience feel pretty good, but 
it also assures you that vou are laving 
a solid foundation on which you may 
some day climb to a higher rank than 


that of “major.” 


Now, let’s go a step further. What 
are you doing with your spare time? 
Yes, you do have some spare time, 
after reasonable allowance for recrea 


tion and wholesome family life. 


In this spare time you can improve 
your knowledge of your job; of your 
products and of the great dairy busi 
ness of which you are a part. In this 
time you can prepare yourself for the 
job ahead; for the job ahead of that 
and even for the very top job you 


concern may ever have to offer. 


It could be, of course, that none of 
these jobs may ever be offered to you. 
But, even if they are not, you will 
have a lot of inner satisfaction in 
knowing that vou could handle them 
if they were. In any case, your in 
creased ability and industry will posi 
tively bring you bigger income and 
help prov ide more amply for the rainy 
day and for old age security. 

However, the chances are much 
better than fifty-fifty that when you 
have developed the ability to do big 
ger things, a door will open, probably 
al door which you do not now see at 


all, and vour rank will be raised. 


It's a grand adventure for a milk 
man to drive ahead in this wav. There 
is nothing to lose. There is every 
thing to gain. Emulate Ike. You can 


climb vour ladder as he climbed his 
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Stainless Steel Receiving 

Room Equipment Manu- 

factured Expressly for 
the System by 


H. E. WRIGHT COMPANY 
Charlestown, Mass. 











HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 


The first fully automatic milk 
receiving operation, complete in 
one package. Just think — one 
man can handle all the milk 
coming into your plant — take 
composite samples — _ record 
weights with no_ interruption 
between patrons at speeds up 
to 16-18 C.P.M. 


PROVIDES 
Greater sanitation . . . Better control . . . More accurate composite samples . . . Less operator fatigue . . . Less 
steam required to operate . . . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 


the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


KENDALL-LAMAR CORPORATION 
POTSDAM, NEW YORK 
COMPLETE RECEIVING ROOM EQUIPMENT ® FIRST IN DESIGN, EFFICIENCY AND SERVICE 
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ORANGE-ADE A Better D 


ity Orange. a 





Here it is! OASIS Dairy Orange Concentrate... produced by 
Mission Dry Corporation, pioneers in the development of dairy 
orangeade distribution. Here's a product with a plan...made to 
meet high-quality dairy standards... priced to produce maxi- 
mum profits... backed with a sales assistance program specially 
geared to your operation. 


OASIS QUALITY for Repeat Business 


. 


It takes quality to build and maintain the demand that brings volume. 


Tons of selected, tree-ripened Valencia oranges are processed every day in 
Mission’s large, modern plant in Los Angeles. OASIS Orange-ade has the 
fresh, natural flavor, the delicious aroma of the orange juice from which it 


is made. 


sm PRICED for Generous Profi; | 


Large volume production assures low cost with a generous margin of profit 
to the dairymen. Each gallon of Oasis Dairy Orange Concentrate makes 


40 gallons of Orange-ade...with concentrate costs as low as 13¢ per 
finished gallon. Look at this profit schedule: 


SINGLE SHIPMENTS 
OF 


2Cs. (12 gal.) 
5s. (30 gal.) 
15 Cs. (90 gal.) 
25s. (150 gal.) 


100 Cs. (600 gal.) | 
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9.8¢ 
10.0¢ 
10.2¢ 
10.4¢ 


10.6¢ 


16 


01.25% 
62.05% 
63.75% 
65.00% 
66.25% 


AT RETAIL SELLING PRICE OF 


10.8¢ 
11.0¢ 
11.2¢ 
11.4¢ 


11.6¢ 


17 
63.53% 
64.71% 
65.88% 
67.06% 
68.24% 


(Sugar included at 9c per Ib.) 
18 — . a 

65.56% 12.8¢ 67.37% 

66.67% 13.0¢ 68.42% 

67.78% | 13.2¢ 69.47% 

68.89% | 13.4¢ 70.53% 

70.00% | 13.6¢ 71.58% 
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11.8¢ 
12.0¢ 
12.2¢ 
12.4¢ 


12.6¢ 





4 ale Full Profit Plan] ORANGE-ADE 


. 





cumersor Oa /ng Assistance? for Volume 


OASIS quality builds customer acceptance; low cost provides ample margin of 

profit; a complete sales assistance plan provides the sales promotion, advertising 

and merchandising you need to get volume business. An advertising appropriation, 

based on purchases, assures each OASIS customer of local advertising support — 
, including: 


INTRODUCTORY SAMPLING 4 PRODUCTIVE ADVERTISING 
The delicious flavor of OASIS Orange- = 

ade turns prospects into users. Free 
concentrate for sampling all retail cus- 
tomers is included with initial ship- 
ments. 


Clever new spaper ads in mat form, 


radio announcements and other 
advertising materials publicize and 
popularize OASIS in your market. 





SALES PROMOTION a= od COLORFUL DISPLAYS 
The OASIS sales assistance plan Gar BF 4 Add eye appeal with attractive 





. . Onan , 
includes premium deals, contest ni of) streamers and shelf strips for 
F 

and bonus plans to stimulate Ky Sasis ee retail outlets... colorful bottle 
driver interest — get action — “ nis ch am collars and hangers for route 
move merchandise. customers. 

C0” 

eal 


NOW... put yourself in this profit picture 
















ee . ; 
Os: MAIL COUPON TODAY! ‘ 
=| ' 
en MISSION DRY CORPORATION, Dairy Div., Dept. AMR 2 : 
P/ 5001 South Soto Street, Los Angeles 58, Calif. : 
: Please send us a sample of OASIS Dairy Orange and 
: complete information on the OASIS Profit Program. \ 
‘ 1 
' DAIRY silieminineasisiseannseiiisinsniguiiaini ' 
' ’ 
' ' 
| : ADDRESS___ _— 4 
' 
i 1 .) 
: — — STATE : 
: ' 
: BY een a 7 ; 
' ' ’ 
Dasa nesaneeseeeansoneeeneneneeoonsesaneneod all 
iew 
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C. A. IVERSON 


EOPLE are fully as important as 
cows in the dairy industry. Rec 
ognition of this fact, so supremely 
important, may very possibly prove to 
be the most significant development 
of the latter 


industry 


twentieth century dairy 


It was a long time getting here, this 
recognition of the human factor, but 
it has begun to arrive. For centuries 
men have worked with cows, improy 
ing the breed, boosting the production 
statistics, increasing butterfat content 
For seventy-five vears, the dairy de 
partments at the land grant colleges 
have been exploring the minutest de 
tails of milk itself 


tube, 


With microscope 


and test with experimental 
plants and elaborate research equip 
ment, men have accumulated a vast 
store of exact knowledge about COWS, 
about milk, about the products made 


from milk. 


body of information, the vast potential 


In contrast to this superb 


inherent in the human aspect of the 


dairy industry is almost untouched 


The great problems of the mid-cen 
tury are not problems in’ production 
or processing. The great problems to 
day have to do with markets, with 
labor, with producer prices, consumer 
buving habits, with merchandising, 
with sales and advertising. These ar 
matters related to people rather than 


to cows 


Here and there across the broac 
panorama of the 
healthy 


aspect of the milk business is begin 


industry there are 


indications that this human 
ning to come in for the attention that 
The California Dairy In 


dustry Advisory Board, long a pioneer 


it deserves. 


ing body in this field, has accentuated 
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Ae Sees Hew Horizons in Dairy Education 


By NORMAN MYRICK 


its work. Its most recent contribution 
is a study of the dairy food habits of 
900 families in California. Through- 
out a large portion of the industry a 
new attitude toward the question of 
substitutes is apparent. The wisdom 
of prohibitive legislation as a solution 
to the problem is seriously questioned, 
a revolutionary change in thinking 
tacit 


problem in human relationships that is 


which is a recognition of the 


involved. In a small Pennsvivania 


community, al independent dealer 
made a careful study of his customers’ 
likes and dislikes, an attempt to un- 
derstand the psychological and_ eco- 
nomic forces that govern his market. 
\ new merchandising association cele 
brated its eighth birthday by revealing 
a remarkable growth and a _ brilliant 
sales for the coming 


program vear, 


The American Dairy Association is re- 
examining its advertising program and 
considering research in people as well 
And at Iowa State 


College the traditional courses in dairy 


as dairy products. 
technology are being supplemented 
with courses in business management, 
sales and merchandising, and the mar- 
keting of 


haps more important 


products. But  per- 
than 


dairy 


anything 





TV 1S GOOD FOR COWS 
Russell 
television set in his barn for his 


Fleming installed a 


own pleasure but soon found his 
Milk pro- 


duction has increased fifteen gal- 


cows enjoyed it too. 


lons a av since he installed the 


et, he sid. 
“Arthur Godfrev and Eddie 
Cantor seem to do the cows 


added. 


most good, "he 











else at lowa State is the growing em 


phasis on a research program. that 
deals with human relationships in th 


dairy industry. 


On other pages of this issue of th 
American Milk Review, under th 
title, “They're Selling Milk to Farm 
ers,” the story of an elaborate experi 
ment in developing untapped markets 
is related. It is a story that must tak 
its place beside the time-honored fable 
of carrving coals to Newcastle or sell- 
ing refrigerators to Eskimos. It is a 
fascinating story of how, by modifving 
the product so that a new concept of 
home delivery could be applied, fiv: 
retail routes were created. Not only 
were five routes created, but thev wer 
routes made up of customers who, for 
the most part, were buving processed 
dairy products for the first time. Thi 
experiment is an lowa State Colleg: 


project. 


Projects and points of view do not 
simply appear. They are the product 
of active minds. The renaissance at 
lowa is the expression of a group of 
active, imaginative minds that com 
bine the objective thinking of the aca 
demic world with the immediate real 
ities of the market place. 


stimulating blend 


It is a curi 
ous but immensely 
of the theoretical and the practical 
Heading up this able group of dain 
scientists and teachers is C. A. Iver 
son, Chairman of the Dairy Depart 


ment. 


There are five dominant impressions 
from the dair\ 
Iowa State. The first 


is a boundless hospitality 


that one carries away 
department at 
Tremend 
Have vou had 
Would 


vou like some ice cream? How about a 


ously glad to see you. 


breakfast or lunch or dinner? 
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TRI-CLAMP recess- 
less ferrule, show- 
ing grooved lip to 
receive molded 
gasket, 


Special precision 
molded Hycar gas- 
ket provides equal 
pressure around 
joint, 






(R 
lh” 


~ 


The FASTEST, SIMPLEST, MOST ECO 


of Sanitary Line install 


TRI-CLAMP positive 
snap-action spring 
clamp, with toggle 
locking device secure- 





FOR BOTH PERMANENT “C-1-P” 
AND TAKE-DOWN LINES 


At right is the special clomp for use with 
TRI-CLAMP “Cleaned-in-Place" lines . . . 
a short toggle clamp which can only be 
opened through the use of a specially. 
designed hand tool. This prevents acci- 
dental opening or tampering with joints 
in “C-1-P" sanitary lines and provides a 
visible means of distinguishing between 
a “take-down” ond “permanent” joint, 
aT 





euothe. TRI-CLOVER Firez/ 


TRI-CLAMP 
Suap-actiou 


STAINLESS STEEL 
SANITARY FITTINGS 


NOMICAL METHOD 


ation ever developed 


TRI-CLOVER — The leader in the design 
and fabrication of quality fittings for over 
30 years, now presents TRI-CLAMP fittings 
... another “first,” making possible an entire- 
ly new concept of sanitary line installation. 
WHAT IT IS: The TRI-CLAMP Joint con- 
sists of a flange type ferrule, precision 
molded gasket, and the TRI-CLAMP itself 

a spring clamp which grips ferrule edges 














with a snap-action toggle assembly . . . al- 
ways ready for instant assembly or dis- 
assembly 


HOW IT WORKS: Attach ferrules to tub- 
ing, insert gasket into position, slip TRI- 
CLAMP over ferrules and gasket and snap 
closed. Thus, at a flick of the wrist, you have 
completed a positive, sanitary leak-tight joint. 


SAVINGS: Substantial savings have been 
made in initial material cost per joint over 
conventional union nut ferrule assemblies. 
When cleaned in place, cleaning cost has 
been reduced up to 60%. 
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In addition to the full new 
line of TRI-CLAMP fittings, 
Tri-Clover offers the complete 
line of standard 3-A sanitary 
fittings and valves in both 
stainless steel and Tri-Alloy, 
utilizing conventional union 
nut — Acme thread design 

. as well as sanitary cen- 
trifugal pumps, stainless steel 
tubing, Super Speed Tools 
and manufacturer's special- 
ties. Write for details. 


$552 


SIZE RANGE: Available in a full line of 
fittings for both “permanent” ‘and “take- 
down” sanitary lines, in 114”, 2”, 214”, 3” 
and 4” sizes in type 304 stainless steel. 

See your nearest Tri-Clover Distributor 
or write for new Catalog 1-152A. 


Tri-Clouer™ 


MACHINE CO. 
Kenoshe, 
erg 







Wisconsin 





TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS. VALVES 
PUMPS, TUBING, SPECIALTIES 


FABRICATED STAINLESS STEE 
INDUSTRIAL FITTINGS AND 
INDUSTRIAL PUMPS 


THE Complete LINE 
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TAYLOR HELPS 
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Right: Bullovak Double Effect Evaporator in use at Dodds Alderney Dairy Inc., Buffalo. N.Y. 


Left: Panel Board for Taylor Continuous k:y aporator Control System. 
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YOU CONCENTRATE 








EVAPORATOR CONTROL 

















( NE of the most expensive processes between 

the cow and the consumer is Concentration. 
in the case of evaporated mik products. ‘Taylor's 
Continuous Evaporator Control System reduces 
concentration costs by controlling three major 
variables that contribute largely to burn-on, en- 
trainment and non-uniform operation. ‘These 
three variables are absolute pressure. product 
level and steam pressure. On the Buflovak Double 
Kffeet Evaporator shown here, in use at Dodds 
Alderney Dairy Ine.. Buffalo. N. Y.. all Taylor 
Instruments work together in close coordination 


lo assure a premium product at low cost. 


1. Absolute Pressure Controller gives uniform pres- 
sure within the second effeet by automatically 
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regulating water flow to the condenser, so only 
needed amount of water is used. Holds constant 
boiling temperature, cuts down entrainment by 


reducing sudden pressure decreases. 


2. Steam Pressure Controller automatically regu- 
lates pressure to first effect heater. preventing 
steam pressure fluctuations. Gives smoother op- 


eration by maintamimg constant steam supply. 


3. Level Controller on each effect precisely regu- 
lates feed so that proper product level is always 
assured. Result—maximum efficiency of heating 


surface, much less entrainment and = burn-on. 
Ask your dairy equipment supplier for details of 
this money saving system. or write for Catalog 
500A. Taylor Instrument Companies, Rochester, 


N\. ¥.. or Toronto. Canada. 


Instruments for indicating. recording and 
controlling temperature, pressure, flow, liquid level. 


speed. density. load and humidity. 





MEAN 


| ACCURACY FIRST 


IN HOME AND 


INDUSTRY 
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piece of cheese? Do you need a hotel 
room? Can we help you get trans 
portation? You may not amount to 
much anywhere else, but at Iowa, you 


are the old he coon. 


Once the hospitality is absorbed; 
one becomes conscious of an immense 
curiosity. It is a wonderfully thrilling 
and healthy force. It is the constant ex- 
pression of alert, eager minds intensely 
aware of and intensely interested in 
the world around them. It is a curios 
ity that is neither idle nor narrow but 
runs the gamut from basic philosoph 
ical concepts to the detailed practical 


ities of plant operation. 


Intermingled with the curiosity is an 
abounding pride. It is a quiet pride, 
but not a humble pride. It is, one 
might say, a proud pride, pride in the 
college, pride in the State, pride in 
the department, pride in the students, 
building, in the 
land, in’ the 


people. There is no flamboyancy to it, 


pride in the dairy 


television lab, in the 


but there is a sort of contagiousness. 
It is like the warmth of 
comfortable and relaxing, 


a good fire, 
imparting 
a sense of well-being, a stout bastion 


of strength in an uncertain world. 


Finally there is the energy, the all 
pervading energs that is the heart of 
the renaissance. It is an energy that 
beats impatiently against old barriers 
and seeks out new areas for thought 
and deed. It is an energy that finds 
its outlet in exploring new markets, 
in developing new techniques — of 
teaching, in establishing new stand 


ards of plant efficiency, in delving 
deeply into the technical problems of 
dairy processing, in reaching out into 
the wide vallevs of human relation 


ships. 


It is not surprising that these things 
should be, the hospitality, the curios 
ity, the pride, and the energy. One is 
not around the dairy department very 
long before one comes to realize that 
precisely these same terms must be 
used to describe the head of the de 
partment. 

There are some educators vou call 
Doctor or Professor or Sir, and you 
couldn't call them anything else if 
That's 
what they are, formal, austere, learned, 


your life depended upon it. 
removed. But “Iver” you call “Iver” 
because that is what you call a man 
and a friend whose hame happens to 
be Iverson. There is no ivory tower 
here. There is, to be sure, an ex 
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Here, from left to right, are C. A. Iverson, Charles Toot, Charles Bailey and Prof. W. S 
Rosenberger, who are showing the Editor how the concentrated milk route is managed 
successfully. 


tremely able dairy scientist and emi- 
nent teacher but there is also a prac- 
tical farmer with 600 acres and a herd 
of purebred herefords, and it is next 
to impossible to call a farmer, no mat- 
ter how successful he may be, Dr. 
Iverson. It is especially difficult if he 
possesses the unique ability to make 
you feel that you have known each 
other for a long time, that this present 
meeting is merely an incidental for- 
mality that should have taken place 


long ago. 


And so you get to know a man. You 
begin to appreciate the keen business 
mind beneath an engaging exterior. 
You understand why the beef cattle 
farm is a success, why the experiment 
in Christmas packaging could move 
thousands of pounds top quality Towa 
cheese, how five retail routes could 
grow in a rural area where none had 
grown before, how Iowa judging 
teams could win year after vear, how 
the dairy department at Iowa State 
could attract and hold some of the 


best dairy brains in the nation. 


You go up to the big brick house. 
a little empty now because the kids 
have grown up and struck out on thei: 
own, and you see the half dozen on 
more fish poles in the corner of the 
study. You heat the fish stories and 
see the herd book, and the ribbons 
and the pictures, and you know that 
here is one who knows how to live 
the good life. 

The talk drifts to the college and 


the growth of the community. An 


other aspect of the man begins to 
emerge. This is Iverson the citizen. 
You can’t call him a civic leader, be 
cause although that’s what he is, the 
term doesn't fit. You can't call him 
a politician because that doesn’t fit 
either. Somewhere along in the mid- 
dle you find the place but not the 
term. This is one of the “town fath- 
ers,” one of executive group that runs 
the affairs of the community. The 
pride and the energy and the curiosity 
that are apparent on the campus are 
apparent here, too. Here is one who 
knows the art of the possible but is 
ready to take a look at the dav afte: 


tomorrow. 


Bromfield 


State a few weeks ago. He described 


Louis spoke at) = lowa 
some of the stirring episodes in th 
building of his famed Malabar Farm 
He told about the worn, eroded soil 
that was the major challenge when the 
project began and how, through sound 
husbandry and constant, practical cul 
tivation, more than six inches of new 
topsoil had been added at the sam 
time a good living had been taken 


from the farm. There were no old 
taboos to be respected, no fences that 
couldn't be moved if moving was log 
ical, no place where brains and energ\ 
and resourcefulness were not given the 
opportunity to work the wonders of 


which they are capable. 


4 South Dakota 
farm boy who made life work for him 


That is Iverson. 
who has lived and is living. a fine 


gracious life, but who has given back 


to life far more than he has ever taken 
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The Ilere’s a new stainless steel tank that gives you more storage room... in 
psity less space. Its rectangular shape is ideal for crowded plant layouts. 
are Pfaudler rectangular stainless steel milk storage tanks are about one foot 
uo | narrower and up to two feet shorter than cylindrical tanks having the same 
tis | ae capacity. They can be placed side by side and walled in, eliminating the 18” 
Sees space required between cylindrical tanks. 
SAVINGS —You save up to 40°) in floor area requirements. You save as 
much as 21” in aisle space. Thus, in a given amount of wall area, you can 
lowa increase capacity to as much as 60°). 
— ADDITIONAL ADVANTAGES 
la 1. \ alling in eliminates cleaning under and around the tank. 
soil 2. Cleaning is easier—no slippery, sloping sides, nm 
its 3. Pfaudler stream flow agitator is placed lower in tank permitting more 
| effective agitation when tank is partially filled. (Air agitation also 
muni supplied when desired. ) 
cul 4. Fittings located directly above platform for greater convenience, 
new 5. Lower, more convenient manhole opening. 
TR While evter sheathing has square | 6. Less ceiling ae ae to remove telegauge connection, , 
corners to simplify walling in, | WALL-COOLED~ Pfaudler insulated rectangular storage tanks are avail- 
old the inner liner shown above has | able with or without refrigeration in capacities from 600 to 8,000 gallons. 
that 3” radius curved corners for | Wall-cooled tanks of A.S.M.E. code design are suitable for either Ammonia 
log easy cleaning. } or Freon. The milk inlet can be provided to distribute product over complete 
ergy ‘ es side w all for fast cooling. 
n the cn If you are interested in getting the most out of your storage facilities, under 
ad completely sanitary conditions, you'll want to know more about the Pflaudler 
Rectangular tank. Consult your nearest Pfaudler Dairy Distributor. 
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A week's supply of milk is delivered at one stop. In its concen- 
trated form, the milk does not place an impossible demand on 
the refrigerator. 


THEY’RE SELLING MILK TO 





FARMERS 





This Paradox Became 
Possible Through — 


One Day a Week 





Delivery 





Concentrated Milk 





A Truck Body Made 





of Magnesium 





One Man Operating 





Five Routes 
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By NORMAN MYRICK 





Charles Baker of 
° Ames, lowa with 


one truck and an 


fealahe idea has, in the 


space of two years, 











3 built up a business 
that grosses $25,000 
annually. The idea 


was to tap a fluid milk market that 
had, up to the time Mr. Baker came 
on the scene, never been tapped. It 
was the rural market that afforded the 
opportunity. It was concentrated milk 
that enabled him to surmount the dif- 
ficulties that had prevented other fluid 
milk distributors from scoring in the 


rural area. 


The rural problem is quite simple 
It is principally a matter of transporta- 
Baker, for ex 


ample, has five routes. 


tion economics. Mr. 
Each route 
covers approximately a hundred miles 
of country roads. This means expen- 
sive distribution, especially when it 
is considered that each route serves 
about 75 customers. Obviously every 


other day Or three day a week de 


livery would run the cost up to a 
point where it would be prohibitive. 
The solution was one delivery a week, 
a system that became feasible by dis 
tributing concentrated milk instead of 


whole milk. 
On his best route, Mr. Baker dis 


tributes each week 197 quarts of con 


centrated milk that reconstitutes at : 


ratio of 3 to 1, 15 gallons of ice cream 
20 to 25 packages of cottage cheese, 
and two or three other dairy products 
in lesser quantities. The concentrated 
milk and the ice cream are the back 


bone of the business. 


The rural concentrated milk rout 
was the brain child of Prof. C. R 
Iverson, Chairman of the Dairy D« 
partment at Iowa State College. Pro 
fessor Iverson, an astute businessman 
in his own right, runs one of the best 
college dairy departments in the 
United States. His philosophy of edu 
cating young men for a career in the 
dairy industry embraces the refresh 
ing premise that training in the dairy 


business is really as important as train 
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Reconstituting milk is a lot easier than washing milk pails, say 
lowa’s rural housewives. They like the idea of a pasteurized 


product too. 


ing in dairy science. Consequently he 
has devoted much of his thinking to 
dairy 


the problem of distributing 


products. 

Many leaders in the dairy industry 
have for some time argued the prop 
milk 


stop fighting among themselves for the 


osition that distributors should 


existing business. They have pointed 
out that the real opportunities lie with 
the vast numbers of people who do 
who use 


not use dairy products o1 


them only in a limited form. Profes 
sor Iverson, operating in a great rural 
state, felt that one phase of this chal 


lenge was right in his own back vard 


Demand for Good Milk 


Rural America, and more particu 
larly rural Iowa, is an informed, intel 
ligent, reasonably prosperous segment 
of the population. The women folk 
thanks to the excellent work of th 
home economists in the extension sers 
matters of 


know. the 


Ve rsed on 
They 


homogenized 


ice, are well 
health and nutrition. 
value of 
milk. 
raw milk. They want the same pro 
tection, the high 


their dairy 


pasteurized, 


dangers of 


hey know. too the 


same standards of 


quality in products that 
their sisters in the urban areas enjoy 
Che problem is simply one of distribu 
tion. There are hundreds of dealers 
who would be only too glad to supply 
these people with dairy products. But 
there are only two ways of doing it 
either the country people would have 
to come to the town to get their dair\ 
foods, or the dairy foods would have 
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Neither 


method is satisfactory because of the 


to be brought to the farm 
time and distance involved. The gen 
eral result has been a diet marred by 
family 


inadequate dairy foods, or a 


cow and raw milk. To be sure there 
are home pasteurizers available, but 
that means extra work for the hous« 
wite. 

Che reaction to the family cow has 
been one of the most interesting rev 
entire 


elations in the project. Fan 


from being a simple, economical 


KT 


en 
—_ 





Milk is reconstituted as needed. Where dairying is not a princi- 
pal operation, rural home delivery has meant the elimination of 


an expensive chore 


milk, the familys 


cow, especially in areas such as lowa 


source of rich, pure 
where corn, hogs, and beef are the 


principal agricultural products, — the 


family cow has been an _ expensive 


source of mediocre milk. The cow is 
not an integral part of the farm opera 
She is 


superimposed on the 


tion. an extra chore that has 


to be heavy 
schedule of work the corn converting 
operations already require. From a 
dollar and cents approach, it means 


that the expense of producing milk 





A special lightweight body made of magnesium was designed by members of the Dairy 


Department at lowa State College 


Truck is refrigerated and has missed only one trip 


in eighteen months 
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Compartment for concentrated milk is at rear of truck, while ice 
cream compartment is at the side. Routes run around 100 miles 


usually distributed over a large num 
ber of units, has to be borne by one 
or two cows and a few quarts of milk. 
lo the housewife it means extra work 
cleaning the milk pails, providing con 
tainers, and doing all of the work of 
cleaning up that is such an expensive 
part of any dairy operation. And when 
the work is all done, there is no quality 
control, no guarantee of safe milk, 
none of the things the modern house 
wife wants in the milk that she buys 
At first glance, selling milk to farmers 
might appear like carrying coals to 
Newcastle. In practice, it turned out 
to be an undertaking that met a very 


definite need. 


Professor Iverson had watched the 
introduction and apparent failure of 
concentrated milk in’ a number of 
urban markets. He had not been con 
vinced that the product's failure in 
these markets was the last word. He 
believed that there was a real place 
for the product in the dairy business. 
This line of thinking together with 
the problem of supplying rural areas 
with good dairy products led to the 


experiment in rural distribution. 


The routes that Charles Baker and 
Professor Iverson set up are practical 


dairy routes designed to stand up un 
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der commercial conditions. They are, 
nevertheless, experimental routes; a 
part of the lowa State College dairy 
training program, just as much as the 
plant in the dairy laboratory is a part 


of the training program. 


18 Months — Five Routes 

rhe three lines of thought, training 
in distribution, supplying rural areas 
with good milk, and a market for fresh 
concentrated converged. In August, 
1951 the thoughts became a _ reality 
in the form of a milk route handling 
fresh concentrated milk in a_ strictly 
rural market. In less than 18 months 
the single route became five routes 


and the annual gross reached $25,000. 


The concentrated is manufactured 
at lowa State College under the super- 
vision of Professor W. S. Rosenberg. 
Mr. Rosenberg, well known for his 
superb student judging teams that 
consistently rank as the nation’s best, 
is a highly talented production man 
as well as a splendid teacher. He de 
veloped a concentrate that met the 
demands of taste quality, economy, 
and body that the consumers de 
manded. This product 1S packaged 
at the college plant. in quart bottles 
and sold to Mr. Baker at the college 


platform. In December of 1952, the 





in length and require eight hours to service. Once a week 
delivery makes each stop a sales call instead of a routine delivery. 


price was 45 cents at the platform and 
was retailed to the farm homes at 60 


cents a quart. 


A truck designed for rural use was 
developed by the college dairy depart 
ment. The truck is an ordinary pickup 
chassis, but the body is made of mag 
nesium. Magnesium is a very light 
metal. Its use was dictated by the 
long hauls the truck had to make to 
cover the territory served by th 
routes. The body includes compart 
ments for the concentrated milk and 
ice cream as well as the other dairy 
products carried. It is refrigerated by 
means of cold hold plates. The body 
weighs 900 plus pounds, the mechan 
ical equipment connected with th 
body weighs about 600 pounds. The 
body Was made by a concern nm Dav 
enport, Iowa. It cost $2,700. The 


College owns the body 


Mr. Baker leaves the college plat 
form with his load at 8:30 a.m. and is 
back by 4:30 p.m. In that time he 
covers about 100 > miles, serves ap 
proximately 75 customers between 
$100 and $150 worth of — dairy 


products 


Phe routes are quite varied in thei 
distribution of customers. In one sec 
tion of one route, Mr. Baker leaves 
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VACUUM FILLING 
Milwaukee “GV-61"' Filler, ) 
Conveyor Infeed 


GRAVITY FILLING 
Milwaukee ‘'G-61-G"' Filler, 
Hand Infeed 









cm 
HANDLES 4// BOTTLES 
«HALF PINTS TO GALLON JUGS 


FIVE MODELS TO MEET ALL YOUR 
FILLING NEEDS 


You can forget about difficulties in handling various 
bottle sizes and shapes — when you get a new Mil- 


waukee “61” Filler ... either Gravity or Vacuum, No matter which model you choose, you get fast, accurate 
Conveyor or Hand Infeed. filling and capping... easier cleaning . . . minimum 
Versatile Milwaukee “61” Fillers handle all stand- maintenance because of these famous Milwaukee features: 


ard round, square, rectangular and conical paper Patented “Clean Bowl” Design 


bottles. Changeover between bottle sizess— from ' 


2 Trouble-Free Twin-Spring Loaded Lifters 
pints to gallon jugs — is simple and rapid. 


Positive, Adjustable Infeed 
Free-Draining Base 


Ask your Cherry-Burrell Representative about the new Simple Chain Drive 


Milwaukee ‘‘61"" Filler. Or clip coupon for new 


catalog and full details. 


Gravity or Vacuum Filling 

Conveyor or Hand Infeed 

Right- or Left-Hand Models 

Sanitary Open-Spoke Revolving Table 





CHERRY-BURRELL CORPORATION 5312 
Dept. 102, 427 West Randolph Street 
Chicago 6, Iilinois 


RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Please send me Bulletin G-476 on Milwaukee ‘'61"' Fillers 


ip Nome 


pment - s fe f 1 Process 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


Firm Name 





Address 


City errrrrr rrr rT Zone State 
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20 quarts of concentrated milk within 


a distance equivalent to one city 
block. On other sections of the same 
route, stops are two or three miles 
apart. The key to this system of rural 
distribution, of course, is the fact that 
at each stop Mr. Baker leaves a week’s 
supply of dairy products. He is, in 
effect, condensing three or four ordi- 
nary deliveries into one. Or, to put it 
another way, he is expanding one 
sparsely settled route characterized by 
long distances between stops into a 
reasonably concentrated route by vir- 
tue of the three-in-one feature of the 
product he distributes. He has a total 
of 325 customers on his five routes. 
The concentrated character of this 
system, despite its widely spread geo- 
graphical nature, is demonstrated 
quite clearly by one stop where he 
usually leaves about $19.00 worth of 
dairy products. 

The customers have been highly 
satisfied, many of them enthusiastic, 
with the products and the service. 
Many of Mr. Baker’s customers are 
secured through word-of-mouth passed 
on by other customers. At Grange 
meetings or other rural social gather 
ings, the womenfolk discuss the new 
route and women not buying from 
Mr. Baker learn about the routes and 
ask existing customers to have Mr. 
Baker call on them. A better form of 
selling has yet to be devised. 

Another sales fact that this route 
has revealed has been the improved 
sales opportunity. When the routeman 
stops once each week, the stop is re 
moved from a matter of pure routine. 
It becomes a “call” instead of a “stop.” 
Consequently Mr. Baker does more 
real selling than most routemen do. 

The farm wives do not find the 
business of reconstituting a burden. 
Indeed, to most of them, it is a time 
saver when compared to the time they 
must spend washing the milking uten 
sils if they have a family cow, or driv- 
ing into town if they must get their 
milk from the store. All of the women 
specify convenience as a major factor 
in their endorsement of the distribu- 
tion system. Most of them like the ad- 
ditional space in their refrigerators 
that is made available to them through 
the use of the concentrated product. 
Flavor, curiously enough, is also a big 
factor. Although Professor Rosenberg 
has created an excellent product, it is, 
in the writer’s opinion, characterized 
by a flavor quite distinct from that as- 
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Ice Cream Sales on Rural Routes 
































YEAR TYPE OF CONTAINER |YEAR|TOTAL| TYPE OF CONTAINER [255 reno 

1951 month |GAL.|4GAL] QT. | PT. [2b 11952\ car. | GAL [GAL] QT. | PT. 222% |cuanc 
JAN. 254| 64 |138 1478/13 |679| 
FEB. 213%| 61 | 92 |409| 32 |570| 
MAR. 200] 60 | 11 | 318/41 (535 
APRIL 255%| 83 | 102 |461 | 49 (68.25 
MAY 236% 76 | 108 |426|42 |63.30 
JUNE 325 1115 | 136|520| 96 |86.90 
JULY 374 | 144| 143 | 540| 188 [1000 





AUG | 125 | 221 |} 278 | O |305 


275 | 85 | 112 |471 | 130 |73.5 |-9.8 





SEPT) 96 | 170 | 285) 5 | 253 


260| 72 | 120|486/ 53 |69.5/+12.8 





OCT.| 91 | 167 |459)| 39 |294 


337 | 133 | 114 | 562) 55 |90.1 |+14.6 





NOV | 68 | 138 |446| 49 [255 


229| 76 | 8O |415/| 75 |61.2 |-10.2 





DEC | 62 | 126 |480/ 88 | 256 








TOTAL | 442 | 822 |1948/ 181 |1363 








AV.PER MONTH] 88.4/164.4| 389.6) 36.2/ 272.6 


























lrvrranturcowmners| 32-4 | 30-15| 35.7] 1.76 





























Concentrated milk and packaged ice cream are the two major items distributed on the 
five rural routes. The beauty of it is that these sales are to people who were not buying 
dairy products before. 


sociated with whole milk. Far from 
being a difficulty, however, this flavor 
apparently has a definite appeal. The 
customers like it. 

The concentrated milk is used in 
a variety of ways. Some housewives 
like it particularly when cooking veg 
etables because they no longer find it 
necessary to throw away a large por- 
tion of the juices when they wish to 
make a cream dish. They simply add 
the concentrated milk and considet 





¥ ae 
Mrs. Charles Toot of Nevada, lowa, re- 
ceives her weekly order of dairy prod- 
ucts from Charles Baker, operator of five 
rural home delivery routes. Mr. Toot, a 
rugged, affable young man, has a steer— 
hog—corn operation. Both Mr. and Mrs. 
Toot are happy to be relieved of the 
extra work involved in milking and han- 
dling milk from a family cow. Figuring 
in their time, they find it cheaper as weli 
as more convenient to buy their milk. 


the juices as the reconstituting liquid 
The product has wide use as a coffee 
cream, and when reconstituted one to 
one, it is used as a sort of half and 
half cereal cream. It is used as a 
straight beverage in its fully reconsti 
tuted form, and some housewives have 
even reported using it as a whipping 
cream. 

There are a number of aspects of 
this Iowa project that fire the imagina 
tion. This is a new path, a new vista 
that is being opened up. This is no 
smart competitive trick. This is new 
business. These people never had a 
milkman before. They are new cus 
tomers not only to Mr. Baker but to 
the dairy industry. The use of the 
product is also new. It floundered 
around in urban markets and got no 
where in a big hurry. But here, here 
it is a natural. Here the ideal of one 
day a week delivery is realized. Here 
the virtues of concentration are large 
and the difficulties or bother of recon 
stitution become assets. But the real 
brilliance of the project is its research 
aspect. Here is no erudite excursion 
into some obscure scientific corner, 
worthy as such excursions may be 
Here is a bold frontal attack on the 
most pressing problem confronting the 
dairy industry. This is research into 
the problem of expanded sales, ex- 
panded markets, expanded opportuni 
ties. There are mud and dust and 
brains and sweat involved. This is 
research and education at its best. 
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...with turn-of-a-knob simplicity 


and high sustained accuracy 


Here’s a new, simple method for accu- 
rately measuring and recording holding 
time during high temperature short time 
milk pasteurization. It has been devel- 
oped to fill a long-time need for a quick. 
reliable check that avoids plant shut-down. 
after-hour work and burdensome expense. 
Featuring the new Foxboro Timer. it offers 
many important advantages including: 

* Holding time taken on actual milk for max- 

imum accuracy 


Timing test can be made at any time without 
preliminary preparation 


No interruption of pasteurizer operation dur- 
ing timing test 


OX BOR 


REG. VU. S. PAT. OFF. 
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* Less than 30 seconds required for test 


* Test can be made by one man. Little skill 
required 


* Highest sustained accuracy 


Accuracy of timing entirely unaffected by 
lag 

Timer makes permanent chart record of test 
available to health authorities 


Instrument requires practically no mainte- 
nance 


Write for bulletin 433. The Foxboro Co., 


102 Norfolk St., Foxboro, Mass.., 


U.S.A. 


Instruments that 


improve product uniformity 
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BOSTON FORMULA REVISED 


i les 





Percentage of Normal Supply Is 


New Factor in Producer Pricing 


Outstanding Features of the 
Revised Formula Are... . 


® An economic index based on 
Wholesale Commodity Prices 
New England Consumer Income 


New England Grain-Labor Index 


°* A new supply-demand factor called Percentage of 


Normal Supply 


© A seasonal adjustment factor that changes eight 
times a year 

© A new base period. The average price in four New 
England markets is the formula reference point. 
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HE BOSTON milk market, fo 
Tiss vears a leader in the field 

# producer prices, has done it 
igain. The famous “Boston Formula 
of 1948 that pioneered a new trend 
in pricing based on general economi 
conditions, consumer buying power 
ind cost of production, has been re 
vised. The overhaul began on April | 
1952. and the recommended changes 


went into effect on September 1. 


Although the basic concept of tha 
formula has not changed, the means 
whereby this concept 1s made a real 
itv have been changed. The revised 
formula provides for a new base pr 
riod. substituting the 1951) average 
price for the 1925-29 average former] 
used. It provides a new method, r 
ported to be highly sensitive, for 
changing the price whenever ther 
a significant change in the relation 
ship) between production and con 
sumption. It uses a new seasonal pric 
pattern in’ computing the monthly 


prices. 


Boston, by far the largest city in 
New England, has alwavs exercised 
dominant influence in the regions eco 
nomic life. The Boston Class [pric 
has always been, for all practical pur 
poses, the basic New England. pric 
Nevertheless, there is no blanket orde: 
or system of market regulation cove 
ng the New England area. Bostor 
and tour secondary markets in Massa 
chusetts are regulated by Federal 
order. Connecticut has a strong svs 


tem of State regulation. The same 
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SIX-PLACE ELEVATED MILKING PARLOR 
where a single operator handles the job 
of milking Mr. Mote’s herd of 90 
Holsteins. 


A group of milk producers in Ohio’s 
Miami Valley has joined the growing 
list of dairymen who are saving labor 
and producing better quality milk 
through use of Stainless Steel bulk 
handling equipment, including milk 
line milkers and bulk cooling and 
holding tanks. 

David W. Mote of Tipp City pio- 
neered in the installation of bulk 
handling equipment in this area. At 
present, morning and evening milk- 
ing of his herd of 90 Holsteins is pro- 
ducing a ton of milk a day. 

The herd is milked in a six-place 
elevated milking parlor and piping 
carries the milk to a 400-gallon Stain- 
less Steel tank. As it enters it is 
cooled to 38° and the tank is kept 
tightly closed to prevent exposure to 
air and possible bacteria formation. 

Milk is picked up daily by a re- 
frigerated tank truck with butterfat 
samples taken at the farm in the 
presence of the farmer. It takes only 
three minutes to move a ton of milk 





“Stainless Steel bulk equipment | 


a day untouched by hands 


— says David W. Mote, Tipp City, Ohio 


helps us handle a ton of milk : 


and unexposed to air’ 





MR. MOTE and his 400-gallon Stainless Steel cooling and holding tank 
the tank are Stainless piping and filters which halt the flow of milk when there 
is any interruption at the milker. 


from the tank to the tank truck. 

Installation of a bulk handling 
system that utilizes Stainless Steel 
equipment pays off for the producer 
and the milk plant operator, too. 
Tanker pickups mean less !abor at 
the dairy and a supply of better 
quality milk. 

Stainless Steel tanks on the farm 
are the key to such a system, and 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


UNITED STATE TEEL EXPORT COMPANY, NEW YORK 
Narn 
“a re] ‘na a . litle 
eS°5 | STE | com 
Tw ¢ - wWE Be ie ie 
Street 
City 
SHEETS - STRIP - PLATES - BARS - BILLETS United States 
PIPE - TUBES - WIRE - SPECIAL SECTIONS pm ome 


Above 


United States Steel has been closely 
associated with a number of fabrica- 
tors of such tanks in development of 
bulk handling systems. We will be 
glad to send you information based 
on this experience. Send your re- 
quest to United States Steel Corpo- 
ration, Room 2808-Q, 525 William 


Agricultural Extension Bureau 


125 William Penn Place 


ment. Send information to 


Penn Place. Pittsburgh 30, Pa., or 
use the coupon below. 
United States Steel Corporation, Room 2808-Q 
Pittsburgh 30, Pa 
Please send me free literature about farm bulk milk equip- 
Postal Zone Stat 
Steel ¢ ucer } } yuip 
You refor t u 


» fabricate bulk muk equipmer 
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true of Rhode Island, although there 
has been talk of a Federal order for 


Providence. 


The revised formula recognizes the 
predominant position of Boston in the 
New England market. The new ver 
sion of the old “Boston Formula” is 
officially known as the “New England 
Basic Class I Formula.” It is the sin 
gle price to which the Class I price in 
each of the New England Federal 
order markets is related. Legally the 
price has no application to other New 
England markets, but in practice it is 
the price that is basic to all markets 
in the area. 


The use of a classified price plan 
which involved the creation of a 
Class I price was introduced in the 
Boston market as early as 1881. Its 
application was apparently rather 
spotty for a number of years, but by 
the close of the First World War the 
classified system of pricing had come 
to be the accepted method of pricing 
milk for Boston. The price was ar- 
rived at by negotiations between co- 
operatives and leading milk handlers. 
This system prevailed until the advent 
of a federal order in 1933. 


Evolution of the Formula 

Federal orders in Boston have gone 
through a series of changes. The first 
method of pricing under the order 
was through hearings followed by a 
judgment. This judgment expressed 
the price in licenses and orders. It 
was a slow and clumsy procedure that 
soon gave way to a formula tied in 
with the price of butter in New York. 
This took place in 1941 and was fol 
lowed by a number of other changes 
all of which were practically insig 
nificant because of the frozen prices 
during the war years and the abnor- 
mal conditions that prevailed during 
the decontrol period of the postwar 
years. A butter-powder formula that 
had been put into operation in Sep 
tember, 1946 failed to function due to 
the radical changes taking place in the 
sales history of both of those products. 

\ committee appointed by the fed- 
eral marketing authorities undertook a 
study of the Boston problem. This 
study was translated into a new for- 
mula for Boston on April 1, 1948. It 
was this formula that came to be 


known as the “Boston Formula.” 


The Boston formula was the first of 
the formulas to break away from the 
traditional butter or butter-powder 
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1918 


1933 


1946 


1948 
1952 








HISTORICAL DEVELOPMENT OF BOSTON FORMULA 


1881 The classified price plan and the class | 
price came into use in the Boston market. 
Beginning of an unbroken period of 35 
years in which classified price plan has 
been the accepted method of determining 
the value of milk to producers. 
Federal Order introduced in November. 
1941 Class | price geared to a two-step New 
York butter formula. 
1943-1946 Price legally frozen during war years. 
New formula patterned after New York 
put into effect but immediately suspended. 
Prices established in emergency suspension 
orders by Secretary of Agriculture. This 
went on until 1948. 
New Boston formula went into operation. 
Original formula revised and renamed 
New England Basic Class | Formula. 














governor and establish an entirely new 
set of factors as the basis for estab- 
lishing the Class I price. This formula 
adopted a base period reflecting nor- 
mal economic conditions. The period 
selected was 1925-29. The formula 
also. selected three governing influ- 
ences which were deemed to reflect 
the forces that would determine milk 
prices. These influences were the 
United States Wholesale Commodity 
Index, the New England Department 
Store Sales Index, and the New Eng 
land Grain-Labor Milk Production 
Cost. These factors were subject to a 
supply-demand adjustment which 
could increase or decrease the price 
by 44 cents a hundredweight depend 
ing upon the amount of milk reach 
ing the market. If supplies were short, 
the price could be increased by 44 
cents. If supplies were creating a sur- 
plus, the price could be reduced by 
14 cents. 


\ situation characterized by a per- 
sistent surplus has been experienced 
in Boston since the formula’ was 
adopted. There was too much milk 
coming into the market. Consequent- 
ly, in line with the very prudent rec 
ommendation that the original price 
study committee made, the formula 
was re-examined in the early months 
of 1952. The result is a revised for 
mula, officially named the New Eng 
land Basic Class I Formula 


The basic Class I price is the pro 
ducer price in the 201-210 mile zone. 


The price in the secondary markets is 


this price plus a handling and trans 
portation charge. Currently, this 
charge is 52 cents in three secondary 


markets and 81 cents in the fourth. 


How New Formula Works 
This basic price, that is the 201- 
210 mile zone price, is arrived at 
through SIX steps. These steps are 
1. Determination of the economic 
index. This is where the three 
factors or influences, U.S 
wholesale commodity prices, 
New England consumer income 
after taxes (this was department 
store sales in the old formula) 
and New England grain labor 
index enter into the formula. 
The grain-labor figure is a com 
bination figure. The figure is 
arrived at by taking 60 per cent 
of the dairy ration index and 
10 per cent of the farm wage 
index and adding them togethe 
When all three index figures 
have been ascertained, they are 
added together and divided by 
3 to get the average. This aver 
age becomes the economic i1n 

dex. 


7) 


2. Determine the supply-demand 
adjustment factor. This is a fac 
tor used to increase or decreas« 
the price by 2, 4, 6, 8, 10, o1 
12 per cent in view of supplies. 

It is based on a new concept 
known as the percentage of nor 

mal supply. 
The percentage of normal supply is 
merely an expression of the surplus or 
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What better recommendation can you ask? 
The people who manufacture and sell dairy 


equipment know which cleaners will do the 





fastest job most safely; the best job 


most economically. 


Here Are the Biggest Names in the Industry 


Cherry-Burrell Corp. 


The Leading 
Equipment 
Makers 
Recommend 


Meyer-Blanke Co. 
The Hurley Co. 
Miller Machinery and Supply Co. 


Monroe Dairy Machinery, Inc. 


Here’s what they recommend: 





APW .... particularly adapted for use in 
moderately soft and soft water. 


HI-SPEED® .. . especially engineered for 
ese medium-hard water. 
- DREADNAUGHT .... for hard water. 
Su lies CLIPPER CLEANER® .. . o mild alkaline 
detergent for moderately hard water. An 


abundance of wetting agent. 


NEUTRAL 50... a neutral type, espe- 
cially engineered for excellent results in ex- 
treme hard-water conditions. 


These products are kept up to date with out 
latest technological developments. Further- 
more, any improvement we can make is 
built into these products as soon as it is 
thoroughly proved for safety, efficiency and 
economy. The names are old—they’re 
famous—the products are new the latest 


fruits of our research, 


ys 
DIAMOND _ 








They’re all DIAMOND DAIRY CLEANERS 





DIAMOND ALKALI COMPANY «+ CLEVELAND 14, OHIO CHEMICALS 


® 





February, 1953 43 














EDWARD A JOSEPH—~ 













| we 
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D. As RY COWS _— NOW 
* NOSEPRINTED 


FOR POSITIVE IDENTIFICATION JUST 
AS HUMAN BEINGS 
ARE FINGERPRINTED 








shortage over a 2-month period in 


terms of per cent of the normal 
amount of milk required. The com- 


Class | 


requirements for four of the five fed- 


bined normal fluid milk or 


erally regulated markets are shown in 


the following table: 


Normal Class | Percentages of Total Supply 


January 76.9 
February 73.9 
March 65.3 
April 57.7 
May 51.6 
June 50.7 
July 61.6 
August 70.1 
September 70.7 
October 73.4 
November 82.0 
December 77.8 

If the amount of milk sold as fluid 


is below these percentages in a given 


then there 


month, is too much milk 
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If the amount of fluid milk or Class I 
milk is above these percentages, then 
there is too little milk. Just exactly 
how much the market is above or be- 
low normal is expressed in percentage 
of normal supply. This is found by 


dividing the percentage of fluid on 
Class I milk needed in any one month 
into the normal percentage for that 
month as shown in the table. For 
in July, 1952, 61.24 per cent 
of all the milk received in the fou 


markets was sold 


example, 


as fluid or Class 1 
61.6 
per cent of the total supply is fluid. 


milk. Under normal conditions. 


This lower percentage of Class I sales 
indicates that more milk is in the mar 
ket than the market can use, and con- 
sequently a higher percentage of milk 


is going into surplus. The percentage 





of normal supply expresses this. The 
percentage of fluid milk received for 
July, 61.24 per cent, 


the normal percentage of fluid milk 


is divided into 


for July as shown in the table, 61.6. 
This gives us a quotient of 1.006, 
Multiply this by 100 to get the per 


100.6. 
that in July milk receipts were 100.64 


cent and we have This means 


of the normal supply. 


In the 


normal supply is figured for the latest 


formula, this percentage of 
two months for which figures are avail- 
able and the 


age is then applied in calculating the 


average taken. This aver- 


price. For June the percentage of nor- 
mal supply worked out to 109.7. Add- 
ing June 
get 210.3 


average, we 


and July together, we would 
Dividing by 2 to get the 
105.1 


would be 


arrive at 
figure that 


used in calculating the price for Sep- 


would 


which is the 


tember. 


Since the figure 105.1 per cent indi- 
is too much milk, a 
called for. The 


amount of the decrease is the supply- 


cates that there 
price decrease — is 


demand adjustment factor which is 
what the second step in the formula 


Taking 


supply, 


is ultimately concerned with. 
the percentage of normal 
105.1 per cent, and going into the 
prepared table shown below, it is 
found that the supply-demand adjust- 


ment factor is 96. 


TABLE II 
Supply-Demand Adjustment 

Percentage of Adjustment 
Normal Supply Factor 
91.5 and under 112% 
92- 92.5 110 
93- 93.5 108 
94- 94.5 106 
95- 96 104 
97- 98 102 
99-101 100 
102-103 98 
104-105 96 
106-107 94 
108-109 92 
110-111 90 
112 and over 88 


3. The 


seasonal adjustment factor. This 


third step is to select a 


is a factor designed to take care 
of variations in supplies that oc 
These fa 


tors are set forth in a table that 


cur during the vear. 


provides for eight seasonal price 


changes. These changes take 
place in January, March, April, 
May, July, August, September, 


and October. The table is as 


follows: 
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Processes More Gallons Per Operating Dollar! 


From start to stop, the New Model K 
Gaulin Homogenizer slashes operat- 
ing costs Jower than ever believed 
possible before. 

Gaulin’s new Plunger Packing As- 
sembly cuts replacement time and 
costs. New Tapered Cylinder Cap and 
Port Construction provides faster, 
safer, easier assemblies. New Oil 
Chamber De-Humidifying System in- 
creases lubrication effectiveness and 
economy. To mention only a few ex- 
clusive features. 

Combined with Gaulin’s Famous 
Two-Stage Homogenizing Valve, 
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th YMOGEMUZE!” 









New Plunger Packing Assembly 
slashes replacement costs — with 
long-lasting special Synthetic Rub- 
ber plunger seals . . . and Nylon fol- 
lower and throat rings that eliminate 
abrasion or scoring of plungers. 





New Tapered Cylinder Cap and 
Port Construction. No hard to clean 
| gosket recesses. Sanitory synthetic 
' : rubber gasket is non-absorbent . .. 
usable many times. Tightening 
' against high pressure is practically 
| effortless. 










these exclusive features, plus many 
more, mean the finest homogeniza- 
tion . . . at lower operating and 

maintenance costs than you've ever Private Eve” Multipurpose Sofely 
experienced before. - se a ae 


tion is inadequate. Also provides 


7 ? convenient motor start and stop 
Why not find out for yourself? See an tales Wetemeedh Gam 
your local Gaulin Jobber —or write °° 


for more information. 


MANTON GAULIN 


MANUFACTURING COMPANY, INC. 
49 GARDEN STREET, EVERETT, MASSACHUSETTS 
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NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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: = the original Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
a Special Bronze 
Stainless Nickel Silver 










Guarantee 


Satisfaction 


STAINLESS 








EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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January 104% 


February 104 
March 100 
April 92 
May 88 
June 88 
July 96 
August 100 
September 104 
October 108 
November 108 
December 108 


The old formula provided for 6 sea 
sonal changes; a reduction of 44 cents 
during April, May and June and a 
$4-cent increase during October, No 
vember, and December. The new sys 
tem with eight changes, will prov ide 
for a price 22 cents higher than the 
old price in January, February, and 
September and 22 cents lower than 
the old price in May, June, and July. 
It is believed that this will have a 
happy effect in further reducing the 
variations in the seasonal pattern of 
production. 

1. The fourth step in arriving at a 

price under the formula is to 

multiply the economic index by 
the supply-demand adjustment 
factor and then multiply the 
product by the seasonal adjust- 
ment factor. This gives the Class 

I price index. 

9. The fifth step is to multiply the 
1951 base price of $5.61 by the 
Class I price index. The 1951 
base price is the up-to-date price 
period figure used in place of 
the old 1925-29 average. 

6. The final step in the procedure 
is to locate the unbracketed 
price in the Class I price sched- 
ule. 

\ lot of words have probably made 
this formula ag unintelligible by 
now. Let’s take 
September 1952 price 


n actual example, the 
put it through 
the formula mechanism and see how 


it works out. 


A Practical Example 
Here are the steps 


|. Determine economic index. 


) 


2. Determine sup yply- lemand ad- 
justment tactor 

3. Select seasonal adjustment 
factor. 

1. Multiply economic index by 
supply - demand adjustment 
factor and the product by the 
seasonal adjustment factor. 
This is the Class I price index 

5. Multiply base price of $5.61 


bv Class I price index 


6. Locate unbracketed price in 


price schedule. 


In calculating the September price 


we follow the steps listed above. The 


July wholesale commodity index was 
97.81. The consumer income index 
was 104.72. The grain labor indey 


was 104.72. Adding these 3 toget 
and taking the average, we get 


economic index of 102.19 


The supply-demand adjustment we 
worked out above. We found the per 
centage of normal supply in June to 
be 109.7 and for July 100.6. We 
averaged these and arrived at 105.1 
as the figure to be used in the Sep 
tember computations. Going into the 
table with this figure, we found 96 per 
cent to be the factor. Ordinarily the 
supply-demand factor would be per 
mitted to reduce the price 4 per cent. 
However, due to abnormal drought 
this factor is supported at 98 per cent 
until March, 1953. Therefore, the 
factor is 98 per cent for September 
Just like an income tax, isn’t it? 


Seasonal Adjustment Factor 


The next step is the seasonal ad 
justment factor. According to the table 
this was 104 for September. 


Now for the fourth step, we mul 
tiply the economic index of 102.19 by 
the supply-demand adjustment of 95 
per cent. This gives us 100.1462. Mul 
tiplying this figure by 104, the seasonal 
adjustment factor, we get 104.15 
which is the Class I price index. 

The 1951 base price is $5.61. We 
want to find what is known as the 
unbracketed price. This is done by 

multiplying the bass price, $5.61 
by the Class I price index, 104.15 
The result is $5.843 This is the 
unbracketed price 


Going into the Class | price sched 
ule we find 


———Class | Prices——— 
Unbracketed Price 201-210 
At Less Mile Zone 


City Plants 
Least But Than 


Boston Market All Markets 


$5.54 $5.76 $5.65 $6.17 
5.76 5.98 5.87 6.36 
5.98 6.20 6.09 6.61 


that the unbracketed September price 
is between $5.76 and $.98. Going int 
the price schedule, which is simply) 
the mid-point of the unbracketed 
prices, we find that in Boston the 
price for the 201-210 mile zone is 
$5.87. For other markets, the plant 
price is the same plus 52 cents for 
handling and_ transportation. This 


gives a city plant price of $6.39 
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FLAVORED CHOCOLATE MILK 
« « « America’s fastest growing taste treat 
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BUILD CHOCOLATE MILK 
SALES WITH THIS BEAUTIFUL 


teak Knite 





worth §1.00 


gives you the sharpest sales aid in town 


s a valuable new premium that’s boosting 
hocolat milk sales in Milwaukee over 92 per 
cent. Cash in now on this profit-building steak 
knife. And get set to kcep these customers com- 
ing back again and again for delicious choco- 
late milk , . . full-flavored with rich-tasting 
Johnston powder and syrup. See your 
Johnston representative for full details on 


this sales building plan, or write 


ROBERT A. JOHNSTON COMPANY 
MILWAUKEE, WISCONSIN © HILLSIDE, N. J, 


) 
(\ | 


y STEAK KNIFE wit) fvory handle 


- } 


, , 
ANd Servrdled Slate leel bldde 


\ ehnston 


CANDIES AND CHOCOLATE 
V2 
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QUESTION — We are contem- 
plating a change from purchasing 
milk on a butterfat basis to pur- 
chasing it on a solids basis. Could 
you give us some information as 
to the possibility of formulating a 
program whereby milk would be 
purchased on a solids-not-fat plus 
fat basis, and would a lactometer 
be accurate enough as a measure 
of these solids on such a _ pur- 
chasing program? What, in your 
opinion, is the food value of solids- 
not-fat in ratio to that of fat? 

—H. B., Arizona. 


ANSWER-—A number of milksheds 
have been giving consideration to the 
possibility of purchasing milk on a 
total solids rather than a butterfat 
basis. It is undoubtedly possible to 
price milk in this way, but the devel 
opment of a satisfactory formula is a 
somewhat difficult) matter. Professor 
kK. G. Misner of the Cornell University 
Department — of Agricultural = Eco- 
nomics has been an advocate of such 
a system for many years, and | shall 
refer this part of your communication 
to him for reply. 

As far as the determination of the 
solids-not-fat) content through — the 
combination of the butterfat test and 
the lactometer reading is concerned, 


there should be no = great) problem. 
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Total Solids as Basis 





Bird Pests 


Protessoi B. Bai 


lished a formula in the February, 1946 


Herrington has pub- 


issue of the Journal of Dairy Science, 
Volume 29, Number 2, Pages 87-89, 
utilizing the above two determinations, 
which is probably as accurate as is 
needed for practical operation. — It 
would undoubtedly be necessary to 
secure accurately calibrated lactomet- 
ers and to have available standard solu- 
tions for checking them occasionally. 
The operator would need to be thor- 
oughly familiar with their use and 
limitations, and the temperature con- 
trol would also need to be rigidly 
specified. Many of the inaccuracies 
attributed to the lactometer when 
comparing results obtained by it with 
results when using drying meth- 
ods have actually undoubtedly been 
due to inaccuracies in drying. | 
believe that this instrument can be 
satisfactorily applied to the deter- 
mination of a solids-not-fat content of 
milk if a little time and effort) are 


spent in working out the details. 


With regard to the food value of 
the solids-not-fat in comparison with 
the fat, there are many ways of mak- 
ing this comparison. | shall not. at- 
tempt to go into them here. On a 
calorific basis, an average 4 per cent 
milk would produce 170 calories per 


pound from the fat and 160° calories 


for Payment 


from. the solids-not-fat. However, il 
milk were the sole food in the diet 
and one had the choice of consuming 
the fat or the solids-not-fat, he would 
find that he could exist much longet 
and much more contentedly on_ the 
latter product. 

Looking at this from another angle, 
the solids-not-fat contain by far the 
most valuable constituents of the milk 
that is, the proteins, minerals, and to 
a lesser extent the vitamins. Much 
has been written on this subject, and 
Sommer devotes approximately — sixty 
pages of his book, Market Milk and 
Related Products, to a discussion otf 
the healthftulness of milk. I am sure 
you can obtain a great deal of in 
formation from this and similar vol 


umes covering this subject. 


QUESTION—We would like some 
information on ridding the prem- 
ises of sparrows and pigeons. The 
birds only occasionally get into our 
plant, but their being in the neigh- 
borhood has a great nuisance 
value. What can we do against 
them without running into the law? 

—M. H., New York. 

ANSWER — Some_ birds are pro 
tected by federal laws, and unless a 
special permit is acquired, nothing 
can be done against the robins, lin 

(Please Turn to Page 111) 
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SCRE 
EED 


takes the leading milk filler 
another big step ahead 


This new screw feed makes Cemac’s outstanding 
performance even finer . . . smoother . . . 
quieter. It allows you to take full advantage 

of Cemac’s remarkable speed (as high as 

160 BPM) and know that no matter how 

fast you fill, the incoming bottles are being 








handled with a sure, positive touch. Feeding is 
trouble-free . . . bottle breakage is at an abso- 
lute minimum. In fact, the new Cemac Screw 
Feed functions so smoothly that a constant 
watch over the infeed operation is unnecessary. 


Have your Cemac Representative give 
you complete details on this new 


Cemac Screw Feed. Call him or write him Screw f ©) isan excellent exam- 
today. Crown Cork & Seal Company, Machine ple of the way Cemac Milk Fillers keep 
Sales Division, Baltimore 3, Maryland. pace with modern demands for fast, 


dependable milk bottling. This feed is 
available at present only on the Cemac 28 
Filler. It may also be attached to Cemac 
28 Machines now in operation. 


hes Ab WC. * The Greatest Performer of them all 


Ww a ¢ U U M M I L * F } L L E R .and remember Cemac together with the P-38 


Sens Milk Cap is the greatest combination of all. 
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Rough Competition for Wholesale Stops Is Causing Many Dealers 
to Re-Examine Their Pricing Policies in the Retail Trade. A Timely 
New Booklet from the National Association of Sanitary Milk 


Bottle Closure Manufacturers Gives a Comprehensive Report on 


This Subject. 


QUANTITY DISCOUNTS 


for 


RETAIL HOME DELIVERY 


ROUBLE IS SOMETHING the 
Tis milk business could do with 

out, but trouble is what it has. 
\ half dozen major markets—Cleve 
land, Memphis, Salt Lake City, De- 
troit, Columbus, Chicago—are either 
in the throes of disturbed market con- 
ditions or they are picking up the 
pieces after a disturbance. With the 
exception of Detroit, which was an 
OPA affair, all of the difficulties in 
these markets are wholesale problems. 
The big stop appears to be the prize 
that gets milk dealers into more 
trouble than a day-time serial. 


There is no quick, painless solution 
to these market problems. In some 
cities, recourse has been made to price 
regulation and state control, as in Cali 
fornia. In Chicago wretched com 
petitive conditions are being given a 
dose of legal medicine, in the form of 
a court decree. Yet even with these 
developments, the problem remains es 
sentially an economic one, essentially 
one that will have to be worked out 
in the market place. 


Faced with the almost constant 
threat of a market war in the whole- 
sale trade, many dealers and many 
markets are giving more and more 
thought to retail home delivery. Al 
though somewhat better than half of 


all the milk sold in the United States 
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is distributed on retail routes, 55 pe 
cent to be exact, a shift of retail busi- 
ness to stores has been a characteristic 
of the industry, particularly over the 


past decade. 


This shift has taken place for sev- 
eral reasons. In the case of the cash 
and carry milk stores, such as Law- 
son’s in Akron, the motive has been 
clearly one of price. The housewives 
have demonstrated their willingness to 
be their own milkmen if it means a 
worthwhile saving. Other factors such 
as buying habits, the rise of supe 


markets, the growth of apartment 


communities, and delivery difficulties 





EDWIN S. ELWELL 
Author of the Elwell Plan 


have had their effect. Whatever the 
reasons may be, the fact remains that 
many dealers believe that the sound 
est phase of the fluid milk business 
is retail home delivery. Yet it is this 
phase that has taken the beating ovei 


the last dozen years. 


Acting on the premise that price 
is a major factor in the matter ol 
home delivery cersus store delivery 
some markets have undertaken various 
plans for giving discounts for quan 


tity purchases on retail routes. 


In December of last year, the Na 
tional Association of Sanitary Milk 
Bottle Closure Manufacturers put out 
a magnificent little booklet describing 
retail discount plans now in operation 
in the United States. The book is an 
excellent, factual report: on discount 
plans. It is easy to read, it goes into 
considerable detail on the actual op 
eration of several plans, and_ it. is 


soundly and logically conceived. 


If we mav be permitted to digress 
for a moment, this booklet from. thi 
closure people came to us as an ex 
tremely fresh breeze. Where others 
have tried to propagandize, these peo 
ple have reported honestly and accu 
rately. This is by far the best dis 
cussion of retail discounts that we have 
seen. It is the sort of thing that the 


trade press ought to do, but doesn’t 
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Wanted: a ww kid of Crusader 































...to help fight the strangest, 
strongest foe the world has ever 
known—cancer. 


Cancer that will kill 22 million living Ameri- 


cans... unless it is controlled. 


Cancer that will cause untold suffering and 
anguish ... unless it is checked. 


This crusader’s name? It could easily be 
your own. You see, he is any generous person, 
fighting cancer by giving freely to the Amerwan 
Cancer Societys Cancer Crusade. 

@ He believes the light in the “lab” must not 

be extinguished. 

@ He believes his fellows must learn to recog- 
nize the symptoms of cancer and the need 
for early diagnosis. 

@ He believes more doctors, nurses and re- 
search scientists must be trained to carry 


on the fight so well begun. 


Will you be that kind of crusader? Will you 
help us fight cancer? Remember —a victory now 


may mean protection for you later. 


Without your support we may be defeated, 
With it, there is nothing we cannot do. Won’t 
you help us by giving now... giving generously ? 


MAIL THIS COUPON TO “CANCER” 
C/O YOUR LOCAL 
POST OFFICE 





AMERICAN CANCER SOCIETY 
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GENTLEMEN: , t 

PLEASE SEND ME FREE (sive tO 
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LITERATURE ABOUT CANCER 


| 

| 

| 

| 

| 

| 

ENCLOSED 1S MY CON 
TRIBUTION OF $ TO THE 

| CANCER CRUSADE. 
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a ccccccccccccees oe i coccscece ! AMERICAN CANCER SOCIETY 
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“This matter of granting quantity 


discounts,” the book says, “has long 
been common practice in the country’s 
general system of product distribution. 
The practice has evolved from almost 
universal recognition that lower unit 
costs are encountered when sales are 
made in quantity. The same factor 
has come to be appreciated by many 
dairymen who have adopted a volume 
or quantity discount plan in order to 
increase their home deliveries through 
the simple expedient of bringing the 
home delivered price to the large 
consumer more nearly in line with the 
store price. These dairymen assert 
that lower cost of distribution results 
when more than one quart is deliv 
ered at a single stop, which is not true 
when the housewife purchases more 
than a single quart on her trip to 
the store. 


Some Quantity Discount Plans 

“Quantity discount plans fall into 
three main categories, namely: 

1. Discounts on individual pu 
chases consisting of more than one 
quart at any one time. 

2. Discounts on total monthly pur 
chases ove! a certain number of 
quarts. 

3. The “Elwell Plan.” 


The book goes into detail on the 
three basic plans. The discussion is 
helped immensely by reproductions of 
the bookkeeping forms used with each 
plan. A detailed account of the actual 
procedure is presented showing how 
the particular plan under discussion 
works when it is taken out of the 
realm of debate and put into the hard 


reality of practical daily operation 


However, from the lengthy excerpt 
presented here, the high character of 
the information is evident. Milk dis 
tributors wishing a complete copy of 
the booklet should address their re 


quest to: 


National Association of Sanitary 
Milk Bottle Closure Manufacturers, 
Lincoln-Liberty Building, Philadelphia 
7, Pennsylvania. The title of the book 
is “A Compilation of Discount Plans 
Used by Milk Dealers in the United 
States.” 


The appearance of the book is par 
ticularly appropriate at this time in 
view of the turmoil in the wholesale 
markets. The book does not propose 
these plans as panaceas. It does not 


pretend to offer any answers. It does 
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multiple quart containers. 
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NEWEST RETAIL DISCOUNT PLAN 


Latest market to put a retail discount into effect is Cleveland. 
Acting under the spur of heavy competition from the Lawson Milk 
Company, cash and carry operation, Cleveland dealers have an- 
nounced a new discount plan. Details of the proposal are still unce1 
tain as this is written, but dealers indicate that they expect to be able 
to offer consumers a saving that will compare very favorably with 
the apparent bargain rates offered by the cash and carry stores. 


Other avenues pursued by Cleveland dealers in their competi 
tive problem have been a milk with a lower fat content and milk in 
According to newspaper reports, these 
activities will give Clevelanders milk at about 10 per cent below 


The competitive problem in Cleveland came into being last yea 
when the Lawson Milk Company, widely known for its remarkable 
success in Akron, moved into Cleveland. 
the Lawson people, the company plans to build a new plant in Cleve- 
land and open up a large number of cash and carry milk stores. The 
Lawson company has placed the number of proposed stores at 200 


According to reports from 








however, present retail discount plans 
that are in actual operation, and_ it 
presents them in a superb manner. 
This is a contribution of real value to 


the dairy industry 


Variations of these three basic cat 
egories have been adopted in a great 
many sections of the country in the 
light of conditions prevailing in local 
markets. The 


from. statistics of the United States 


following, compiled 


Department of Agriculture, provides 
a clue to the variations among a num 


ber of large cities from Coast to Coast 


WASHINGTON, D. C. 


\ le quart discount under the reg- 

ular home delivered price is given 

to accounts using 90 to 179 quarts 

per month. For those accounts 
using 180 quarts or more per month 
a 2c discount is given. Therefore, 
the housewife who uses 180 quarts 
or more per month is able to pu 
chase her milk for the same whole 
sale price at which it is sold at the 
store, 

AKRON, O. 

GRAND RAPIDS, MICH 

SEATTLE, WASH 
\ le discount is given to the 60 to 
89 quarts a month retail customer 
and 2c for 90 quarts or more per 
month. 

DETROIT, MICH 


le per quart is discounted for the 


60 or more quart account per month 
and 2c for all over 60 quarts per 
month. 

GREENVILLE, S. C. 
A le discount for the 60 to 119 
quart stop per month and 2c for the 
120-quart or more stop per month 


KENOSHA, WISC. 
4 Ile discount for 60 to 84-quart 
account per month and 2c for 85 
or more. 


ARLINGTON-ALEXANDRIA, VA 


\ le discount is given for 90 to 179 
quarts a month deliveries and 2) 
for 180 quarts or more per month 


This is another example of how the 


large user is given the benefit o 
purchasing at the wholesale price 


NORFOLK, PORTSMOUTH, AND 
RICHMOND, VA. 


FALL RIVER, MASS. 


A le discount is given on deliveries 
of 90 quarts or more per month it 
these two marketing areas 


ALTON, ILL 
In this market a discount of ke a 
quart is given to the retail custome 
who takes 4 quarts or more pet 
deliverv. This same discount is also 
given by stores to those customers 
purchasing 4 or more quarts 


SPRINGFIELD, ILL. 


\ le discount is allowed for 21 to 


27 quarts per week and 2c to thos 
accounts taking 28 quarts and ove 
a week 
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In 1879, when Thomas A. Edison invented the incandes- 
cent lamp, he not only brought light into the world, but 
with it, changed the egg-buying habits of discriminating 
housewives. In those days, when eggs were candled, the 
proximity of the egg to the flame left a small carbon ring on 
the egg. Housewives, recognizing the carbon ring as a sym- 


bol of quality, sought eggs with this distinguishing mark. 


Today, eggs are “candled™ with a specially designed 
lamp which at a glance enables the egg candler to ac- 
curately determine the quality. The egg carton has re- 
placed the carbon ring as a symbol of quality. The dis- 
criminating housewife instinctively reaches for eggs 
packed in a Self-Locking Carton, recognizing in this 
package a product long associated with egg packers of 


established reputation. Like grandma, she, too, looks 


for the symbol of quality... and buys with confidence. ~— 
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CONCORD, MANCHESTER, 
NASHUA, PORTSMOUTH, N. H. 
A le discount is allowed for 120 
quarts or more per month retail de 
liveries. 


BINGHAMTON, JOHNSON CITY 
ENDICOTT CITY, N. Y. 
A le discount for 2 or 3 quarts and 
2c on 4 or more figured on a per 
delivery basis. 


MINNEAPOLIS, MINN. 


The first quart on any one delivery 
is charged at the regular price and 
all additional quarts are sold at 2 
less. For example, if the regula 
price is 22c the first quart is charged 
at 22c while the next two quarts 
are charged at 20c per quart, mak 
ing a total of 62c for the three 
quarts. 


DULUTH, MINN. 

GRAND FORKS, N. DAK. 
The discount plan in these 2 mar 
kets is similar to Minneapolis ex 
cept that the discount over and 
above the first quart for additional 
quarts is le instead of 2c for each 
delivery. 


Other Plan Variations in Use 


Other variations of volume discount 


plans are as follows: 


1. A 2e discount for a 3 or more 


quart stop 


7] 


2. A le discount on 4 and 5 quarts 


2c on 6 or more quarts per stop 


3. A le discount on 3 to 11 quarts 
taken per stop (no discount 
given on first 2 quarts) and 1% 
for 12 or more quarts per stop 
with discount allowed on all 
quarts taken. 

!. A le discount on 75 quarts o1 


more per month per stop. 


“Another plan that is being used 
in some markets is the so-called 
‘bracket’ system which is a good ex 
ample of using a ladder system of 
discounts, thus providing an added in 
centive to the customer to take mor 
quarts per stop. This plan, dairies 
report, encourages higher consump 
tion of milk and tends to reduce the 
costs of delivery. An example of how 
the plan works is readily shown in the 
following (which includes arbitrary 
prices for which a differential can be 
applied to any base price at which 
fluid milk is sold in anv given market) 


Each Delivery—Single quart 23¢ 
2 or 3 quarts 22¢ 
4 or 5 quarts 21\c 
6 or more quarts 20c 
54 


TABLE | 
Quantity 1 Quart 2 Quarts 3 Quarts 4 Quarts 5 Quarts 6 Quarts 
Retail Delivery Price $.22 $.42 $.62 $.82 $1.02 $1.22 
Platform Price and Truck 18 36 54 72 .90 1.08 
Drivers’ Wage or Commissions .04 .06 .08 .10 12 14 
TABLE II 
Quantity 1 Quart 2 Quarts 3 Quarts 4 Quarts 5 Quarts 6 Quarts 
Flat Price $.22 $.44 $.66 $.88 $1.10 $1.32 
Elwell Plan 22 42 .62 82 1.02 1.22 
Customer’s Savings .00 .02 04 .06 .08 10 


This method has been found to 
minimize ‘split stops’ and to discow 
age unfair trade practices because it 
is publicized and the housewife is in- 
formed on all volume benefits. As the 
middle bracket approximates closely 
the out-of-store price, the method has 


given an impetus to home delivery. 


Elwell Plan 


“No quantity discount plan has 
been more widely publicized than the 
‘Elwell Plan’ under which the cus- 
tomer is charged a single quart price 
for the first quart on each delivery 
while all additional quarts are sold 
at a lower price. A dairy for example 
quoting 22c a quart for the first quart 
would. charge 20c for each and _ all 
idditional quarts. Therefore, the two- 
quart customer would pay 21le a quart, 
and the three-quart customer would 


20 2/3 


pay 3c a quart, ete. Table I 


indicates how this is set up. 


‘Under this plan, the dairy de- 
termines the retail price by first es 
tablishing its platform price, plus the 
cost of delivery and drivers’ commis 
sions. The platform price is arrived 
at bv taking into consideration raw 
materials, processing and handling 
costs, plus the desired profit. It is the 
price at which a dairy can sell its 
milk, if called for by the customer at 
the dairy, with no delivery expenses 
involved. 

To illustrate, let us assume that the 
platform price amounts to 17¢ a quart, 
and the retail price is 22c per quart. 
\fter the platform price has been es- 
tablished, the cost of operating the 
delivery truck must be added to this. 
Assuming the operating costs of a 
truck amounts to $5 a day, we find 
that this amiounts to le a quart for a 
500-quart load. Therefore, le a quart 
is added to the platform price and es 
tablishes a cost to the driver of 18c 


a quart, including truck expenses. 


“The pay and commissions of the 
routemen is taken care of by the dif 
ferential between the above final plat 
form price of 18c and the retail pric 
of 22c. For one quart—this amounts 
to 4e. 


“The set of figures in Table IL would 
therefore represent the scale of com 
missions or wages to the routemen 


from 1l-quart to 6-quart stops. 


“Under this plan, the dairyman has 


accomplished twa purposes: 


1. Made it possible for the cus 
tomer to receive the cost ben 


efits of large milk consumption 


2. Made it profitable to the route 
man to encourage large stops. 

The California Plan 

“The California State Department 
of Agriculture is currently contemplat 
ing the adoption of a Quantity Dis 
count Plan for the whole state. This 
plan has been put into effect recently 
only in the Oakland, California man 
ket. It is believed that a trial period 
of approximately 60 days should give 
enough information to consider a 
wider adoption of the plan. The Cali 
fornia plan consists of dropping the 
present price of milk l¢ per quart and 
adding a 3c delivery charge to each 
retail stop regardless of the number 
of quarts delivered. For example, if 
the present price of milk is 24c, then 
the price is dropped so that all milk 
will sell for 23c before the 3c delivery 
charge per stop is added. In the new 
plan, the number of quarts delivered 
divided by 3c and added to 23c¢ gives 
the average retail price per quart 
charged to any particular stop. A one 
quart customer will pay 26c, or 2 
more than the previous price of 24c: 
a two-quart customer 24%c, or ce more 
than previously; a three-quart cus 
tomer 24c, or the same as previously 


a 4-quart customer 23%c, or ic less, ete 
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~ scrub cases clean 
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with a 
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Ce 
its 
Dirt transferred from dirty cases to bottles and cartons, 
Id can mean lost business at the point of sale. Dirty cases 
m make for bad conditions in the plant and delivery trucks 
en too. Empties may come back from stores soiled with 
animal blood, refuse, and food waste, in addition to 
as greasy butterfat from leakers, broken glass, and ordi- 
nary grime. That’s why it’s important to scrub cases 
Is completely clean. Mojonnier Case Washers scrub cases 
n completely clean of all types of dirt because they have 
2 bigger pumps and better jets, which provide a high 
e pressure, knife-action spray that blasts dirt loose. 
These advanced Mojonnier design features 
nt assure clean cases, long equipment life, and 
it trouble-free operation: 
s 1. High pressure pumps. of pumps and sprays. 
9 2. Knife-action, non-clog- 5. Liquid level control for 
ly ging spray jets, with wash and rinse tanks. 
1 Stainless steel deflectors — §. Quick-opening covers. 
id 
: in wash section. 7. Hinged inlet and outlet 
ve 3. Removable strainers. doors, to prevent splash- 
it 4. Filtration of washing sol- ing. 
i Model C’ Case Washer ution, to prevent clogging § 8. High case-per-minute 
v¢ Capacity in minimum 
d floor space. 
‘h 9. Automatic alkalinity con- 
" trol, to feed washing pow- 
if Ee der at predetermined rate. 
n “a 10. All-metallized finish 
k je standard on all models. 
#) 
\ a For detailed information, 
A \ ‘ write for Bulletin 190. 
d 
MOJONNIER BROS. CO. 
4601 W. OHIO ST. 


rt : wg" 
| Double Width Case Washer Model “’E’ Case Washer Double Deck Case Washer CHICAGO 44, ILL. 


: Mojonnier CASE WASHERS 


; ‘ Mojonnier Engineered Equipment for the Dairy Industry Includes: 
COLD-WALL TANKS ® VACUUM PANS @ TESTERS © TUBULAR HEATERS ® BALANCE TANKS ® COMPACT COOLERS ® CONVEYORS ® TUBULAR 
COOLERS ® CUT-WRAP MACHINES ® VACUUM FILLERS © CULTURE CONTROLLERS © EVAPORATORS © OVERRUN TESTERS © BUTTER PRINT SCALES 
BULK COOLERS © PROCESSED CHEESE KETTLES 
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DATING — 


The practice of printing the date of processing on pac kages of 


fluid milk remains a significant requirement in some markets, particu 


larly New York. The debate concerning the desirability of this re 


quirement has, during the last few years, waxed and waned, to wan 


again. In this article, which is the major portion of a talk given by 
James A. Stalbird of the New York State Department of Health, a 


careful analysis of the practical considerations involved is presented 


Mr. Stalbird’s major conclusion is that times change, that health 


safeguards are based on specific conditions, that when those condi 


tions change, health regulations must change with them 


Mr. Stalbird gave this talk before the annual meeting of the 


New Jersey Milk Industry Association 


URING RECENT YEARS, san 
itarians have been forced to 
modify many ordinances to al- 
low the development of modern and 
efficient methods in milk production 
and processing. Practices accepted to- 
day as progressive and sound—pen 
stabling, cleaning of equipment in 
place, and cold wall farm tanks—were 
once a violation of specific provisions 
of most codes. The same laws which 
were necessarily amended as_ these 
new principles developed generally in 
cluded (and perhaps still include) a 
regulation requiring that milk be de 
livered in dated containers, or alterna- 
tively that delivery be made within a 
specified time after pasteurization. 
Now it seems that strong stands are 
easy to take on many points in the 
milk field, and there are people who 
believe very sincerely that the date on 
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a container of milk really accomplishes 
an important purpose. They can see 
it! 

It’s there to prove to them that their 
milk is fresh and therefore sweet, 
clean, low in bacteria, and evervthing 


else that is desirable. 


The early sanitarians who sold the 
consumer on the importance of dating 
did a splendidly effective job of con- 
vincing their clients that dating was 
essential to quality, and they were 
right! Clearly and definitely they were 
right for the conditions which then 
existed. Dairy farm practice included 
hand milking, straining through cloths 
sterilized at home, cooling in the wa 
ter tub, rinsing with the teakettle. 
Milk was delivered raw or perhaps 
pasteurized by undependable equip- 
ment, and held by the storekeeper or 
housewife in an ice box or perhaps 


merely in the cool dark cellar. In that 
era speed was of the essence and 
time of delivery was a matter of real 
importance. Can we believe that this 
is still the truth? 


The Principle of “Freshness” 

The advantages presently claimed 
for the dating procedure, except as it 
might be applied to raw or poorly pas 
teurized milk, are all based on a con 
sideration of “freshness.” On_ this 
point, the general public is clearly self 
deceived, as to the role played bv dat 
ing, in determining the true freshness 
of milk. All dating ordinances requir 
a statement of the time after pasteurl 
zation and in no way inform the pub 
lic as to the real age of the milk. Cal 
endar age and quality age are not th 
same. By limiting the sales period 
through references to the date of pas 
teurization, an incentive is actually 
created to keep milk in the raw stat 
Such retention is obviously contrary 
to best practice, since it provides time 
for the development of bacteria as 
well as physical deterioration which 
may affect the quality of the final 
product. If a processor knows that hi 
cannot sell all of a given quantity 
of milk in the time available befor 
the expiration of the limit, he will hold 
it raw and therefore without dat 
even though it is no longer entirel\ 
fresh. There is no evidence that any 
given number of hours after pasteuri 
zation is a critical time, relating to 
wholesomeness or palatability of milk 
Properly refrigerated pasteurized milk 
is currently kept for at least two 
weeks. Trans-Atlantic liners are reg 
ularly supplied in New York City with 
pasteurized milk for the round trip 
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Control throughout the Fourdrinier 
container board mill means that ev- 
ery pound of International Container 
Board will meet the highest standards 





International controls milk container quality 
from the ground up. We plant millions of 
these seedlings yearly—and harvest with an 
eye to quality pulp wood for years to come. 


, 


Step by step—from seedling to tree to finished 
‘product’— constant controls check 


Milk Container quality. 
And you benefit. 


Every International Pure-Pak you get is the finest 


milk container money can buy. 
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...each step quality-controlled by constant checks. 
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Navy craft buy enough milk in Seattle 
for the return trip to Honolulu, prob- 
ably taking more than one month. 
Panama has been regularly supplied 
with milk pasteurized in New York. 
There is ample evidence that such 
milk remains both safe and appetizing 
long after the expiration of any dat- 


ing period. 


Increases Returns 

It is claimed as an advantage that 
the use of returned milk in milk prod- 
ucts is reduced and may even be 
climinated. However, close analysis 
of the situation indicates that dating 
probably increases the actual amount 
of milk returned. The self-deceived 
purchasers obviously will tend to re- 
fuse vesterday’s delivery of dated milk, 
even though legally offered for sale 
within the dating limit, in favor of 
today’s delivery, although if the date 
did not appear, the same bottle would 
be accepted without question from the 
alert grocer who sells his perishable 
stock in order of its arrival. Contain 
ers with yesterday’s date, therefore, 
accumulate, and the processor is 
forced to remove from show cases a 
perfectly usable and wholesome prod- 
uct, a milk which only an hour before 
was legal for distribution, although 
rejected by the unthinking purchaser. 
In order to salvage as much as possi- 
ble of this waste, he is compelled to 
convert all such returns into a salable 
product, such as cream or a flavored 
drink, which becomes involved — in 
further delay before consumption. Re 
jection of the dated whole milk and 
such use of returns affects the quality 
of those other products. 

Supporters of the dating procedure 
ask the question: “What is to prevent 
undated milk from remaining in a 
store cabinet for several days?” The 
answer to this question lies simply in 
the modern practice of merchandising 
any perishable product. The grocet 
of today has become so accustomed to 
rotating bread, coffee, eggs, cheese. 
and other articles of sale that he al- 
most automatically offers yesterday's 
milk ahead of today’s. The older bot 
tles are put in front of the self-service 
show case or the clerk simply hands 
vesterday’s undated milk over the 
counter without the purchaser know- 
ing just when the milk was pastew 
ized and delivered. Certainly any 
storekeeper who consistently sold a 
milk which was sour, obviously stale 


or in soggy paper containers would 
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soon be forced by consumer pressure 
to mend his ways and preserve the 
freshness of the product. Dating is 
an attempt to make automatic by reg- 
ulation a procedure which is merely 


an essential part of good business. 


There are some indications that the 
dating requirement tends to reduce 
the consumption of milk. Retailers, 
wishing to avoid returns, purchase 
only that quantity which they are cer- 
tain to sell before the expiration of the 
time limit. This may result in short 
ages with milk unavailable to pros- 
pective purchasers at the end of the 
sales dav. This situation becomes 
especially noticeable over weekends 
when small neighborhood stores may 
be out of milk. While the effect is not 
necessarily of great magnitude, the 


trend should be considered. 











“| DON’T CARE IF THE COWS COMPLAIN. 
STAY OUT OF MY HAND LOTION.” 





Dating may also lead to certain 
highly undesirable practices. In the 
case of milk in glass bottles, the store- 
keeper may obtain a supply of dated 
caps and clandestinely replace the first 
cap with a new one bearing a later 
date. Drivers may contribute to this 
irregularity, especially if their com- 
missions are endangered by excessive 
returns. Since caps usually carry days 
of the week rather than actual dates, 
there is temptation to hold time-ex- 
pired milk for a week, selling with the 
next bunch seven days later. The ad- 
justment of delivery times in order to 
provide today’s milk on hand for the 
opening of a store may result in plat 
form deliveries at early hours, leaving 
cases of milk outside without refrig 
eration and exposed to the action of 
early morning sunlight. In these re- 
spects at least, the requirement of 
dating exposes the consumer to the 
possibility of a real deterioration in 
the quality of the product. 





The recovery of milk not legally 
salable after the expiration of a tim 
limit involves an appreciable loss to 
the dealer. The time spent in delivery 
and pickup must be paid for and th 
container or at least the cap is wasted. 
The value of the milk itself is recover 
able only in part, through its use in 
by-nroducts. Disturbance of delivery 
schedules to provide today’s milk for 
all stores before the opening hours 
may even require overtime payments 
to drivers. Short-ordering by stor 
keepers and special requests for after- 
noon deliveries increase the cost of 
distribution. Maintenance of stocks of 
caps or dating machinery in the plant 
add to the expense of doing business 
While the cost may be calculated in 
fractions of a cent per quart, they ar¢ 
and should be a definite part of the 
bill to be paid by the consuming pub 
lic. The loss due to returns of dat 
expired milk in New York City is 
estimated at 1% of the gross sales: to 
be sure a modest figure, but one which 
must in the last analysis be passed on 
to the purchaser, since no. dealer 
would willingly absorb the loss and 
will certainly include it in his calcula 


tion of overhead. 


Like all merchandisers, processors 
of milk are required to please the 
buyer. It being known that some 
groups are convinced of the value of 
dating and support it, it is feared that 
there may be general consumer ob 
jection to its elimination. Surveys by 
departments of health reportedly have 
indicated that a considerable number 
of housewives looked at the date on 
milk. This would naturally follow 
since dating being legally required, 
some consumers will believe that. it 
serves a useful health purpose. How- 
ever, the experience of communities 
which have repealed dating ordinances 
indicates that there has been no sub 
stantial adverse reaction on the part 
of the consuming public. In_ cities 
which have removed the requirement 
of dating, there has been practically 
no disturbance beyond a few. tele 
phone calls at the beginning. The r 
peal of a dating requirement, with a 
statement from the health officer or 
board of health that it serves no us¢ 
ful purpose will be accepted without 
question by most purchasers. In fact. 
in certain instances organized con 
sumer groups have encouraged the a¢ 


ceptance of undated milk knowing it 
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Recent Court Decisions on Milk 
By ALBERT W. GRAY 


EMPLOYEE AND NOT 
CONTRACTOR 


The owner of a dairy plant 
near Pocatello, Idaho engaged 
a workman to dig a cesspool in 
connection with a sewage dis 
posal system. A poisonous gas 
seeping into this excavation be 
tween thirty and forty feet be 
low the surface was fatal to the 
workman. His dependents sued 
to recover the benefits of the 
Workmen’s Compensation Act 
in that state, to which the de 
fense was made that the man 
was an independent contractor 
and not an employee entitled to 


benefits under that law 


The court, in holding him to 
be an employee within the pro 
visions of that act, said, “We do 
not believe that it can be said as 
a matter of law that this worker 
was an independent contractor. 
If the person for whom the ser 
ice is rendered retains the right 
to control the manner in which 
the work is to be performed and 
to say whether it shall stop or 
continue, whether the right is 
exercised or not, the relation 
ship between the party who pet 
forms such work and the person 
for whom it is performed is 
ordinarily that of employer and 
employee.” 

Fitzen v. Cream Top Dairy, 240 Pac 


2d 806, Idaho. 
-— 


“JEWEL” ICE CREAM 
A retail dairy store was 


opened in Cicero, [linois in 
i 1930. Four years later the own 
er opened two other stores in 
Chicago. In 1946, sixteen vears 
after he had opened this first 


store in Cicero, he adopted the 





i name “Jewel Milk Stores,” regis 

q tering the name “Jewel” in the 

i state of Illinois but restricting 

¢ its use to the sale of ice cream. 
DREAM PUEIAAN BLUE Ds 
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Two years after this first milk 
store had been opened in Cicero 
a Jewel Food Stores was in 
corporated, and in 1946 that 
company inaugurated the sale of 
‘Jewel” ice cream. An injunc 
tion was granted two years ago 
by a Federal Court prohibiting 
the Cicero milk 


using the word “Jewel” except 


dealer from 


on ice cream containers. Subse 
quently the Jewel Food Stores 
became the Jewel Tea Com 


pany 


An application recently made 
to the Federal Court by the Tea 
Company to punish this Cicero 
milk dealer for 


court for displaying on his store 


contempt of 


fronts the legend, “Jewel Fine 
Ice Cream,” claimed by that 
company to be in violation of 
this injunction, was denied 
‘The phrase, ‘on ice cream cat 
tons,” said the court, “should 
not be interpreted to limit the 
manner and media of advertis- 
ing the product. The right to 
use a trademark carries with it 
the right to sell and distribute 
the product.” 





Jewel Tea Company v. Kraus, 107 
r. &.. SP. 


a 


MILK SALES TAXABLE 

Daily deliveries of 900 to 
1.200 ten-gallon cans of milk 
were made by a milk distributor 
to a Chicago state hospital for 
consumption by its inmates. 
This distributor recently sued 
the state for a credit of the Re 
tailers’ Occupation Taxes paid 
by it in the sale of this milk. 

Holding the levy of the tax 


valid, the Illinois court denied 


a recovery of the taxes 





Modern Dairy Co. v. Dept. of 
Revenue, 108 N.E. 2d 8, Illinois 


2 TW BH, 


xe3 


to be entirely wholesome and con 
curring in the desire to affect all pos 
sible economy in the distribution 


To sum up, a logical consideration 
of the problem of dating milk leads to 
the conclusion that it is presently un 
necessary and even undesirable. It 
was intended to prevent the deteriora 
tion of milk produced, handled, and 
marketed under conditions which per 
mitted the growth of bacteria, but 
those conditions have now been cor 
rected by other means in such a way 
that time is no longer of primary im 
portance. The procedure of dating 
leads to an incorrect conclusion as to 
the true age of the milk, since it 
records only time after pasteurization 
not taking into account the holding 
period in the raw state. It imposes 
arbitrary and illogical restrictions not 
supported by evidence as to deteriora 
tion of quality, leading to the discard 
or degrading of a wholesome product 
It fosters illegal practices which may 
be dangerous, rather than merely un 
desirable. It adds to the cost of milk 
production through waste of contain 
ers, additional delivery charges, and 
special processing costs expenses 
which must inevitably be charged to 
the account of the ultimate consumer 
It is generally supported only by a 
small part of the public, with the ma 
jority willing to accept the considered 
opinions expressed by sanitarians of 


reputation who find dating useless 


No one can deny that recent vears 
have brought profound changes in our 
way of life, and it is quite understand 
able that those changes should also 
be felt by the agencies which co 
operate in the important tasks of de 
livering to the householder his dail, 
bottle of safe, clean, fresh, milk. Th 
producer, the processor and the milk 
sanitarian have been forced by cit 
cumstances to examine concepts 
which, twenty years ago, were con 
sidered as axiomatic and to assess the 
real value of those supposedly funda 
mental principles in the light of mod 
ern conditions. The strictly essential 
requirements of the past have become 
in many cases the unnecessary burden 
some and undesirable restrictions of 
the present. The conclusions as to th 
necessity for any specific safeguard 
of quality are based on conditions 
which are subject to change without 
notice and new decisions must be 
made as new facts appear. Dating of 


milk is not exempt from such a review 


American Milk Review 
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ALUMA 


If a product satisfies the particular needs for which it was 
designed, it's good. If, as AlumaSEAL, it more than satisfies the 
needs — it's exceptionally good. For both dairyman and customer 
AlumaSEAL makes real “Sales Cents,” because it offers extra 


benefits that mean complete satisfaction. 


Low initial cost, low operating 
cost, low maintenance cost. ° 


AlumaSEAL completely covers 
and tucks under the bottle roll. The 
exclusive “Hinged” feature keeps 
two-thirds of the pouring surface 










Smith-Lee has the exclusive sale 
rights for this new and modern 
paper container filler. This filler 
was designed specifically for 
small and medium size dairies 
that want a top quality paper 
operation at a reasonable cost. 


ae 
% 
e 
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1-LEE CO., INC. 


S$ IN DAIRY PACKAGING“ 


protected AT ALL TIMES — even 
while milk is being poured. 


CONVENIENCE 


To open—simply pull up the 
“Hinged” section. To close — push 
down “Hinged” section and press 
firmly around the lip of the bottle. 
ONLY AlumaSEAL has this con- 
venient “Hinged” feature. 


At . 
vc RF 


on Glass Milk Bottles 


Smart and attractive — Cellophane 
Hooded bottles are a standout any- 
where. Twice sealed, twice protected, 
easy to open and a tight reseal, Cello- 
phane’s a proven sales builder — The 
Sign of Smart Merchandising. 


APER CONTAINER 


No paper operation can 
be real top quality unless 
it uses the best paper 
container — CANCO. The 
famous Canco Paper Con- 
tainer will be available 
through Smith-Lee to dairies 
using the Cox Filler. 








||) en oe 
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WASHINGTON 
REPORTER 


By HAROLD E. CHRISTIE 








New Methods for Increased 
Milk Production 


AN’S MOST perfect food—milk 
though still high on the nu 
tritionist’s list as one of the 

best foods has reached a record low 
production when compared with the 
Bureau 


increasing population, — the 


of Dairy Industry reports; and the 
Bureau is out looking for ways to in 
crease its production to meet the new 
increased need for the dairy food and 


its many processed equivalents. 


Dr. O. E. Reed, Bureau Chief, sug 
gests some possible means of increas- 
ing milk production per cow above 
the present 5,326 pounds each pro- 
duces annually. He’s convinced that 
the possibility for such increases is 
not mere wishful thinking and backs 
up his assertion by pointing to the 
more than one million cows in Dairy 
Herd Improvement Association herds 
currently producing at an average 
vearly rate of 9,000 pounds each. And 
if similar improved methods of breed 
ing, feeding and management are em- 
ployed nationally as are now in use 
for DHIA herds, Dr. Reed declares, 
these much higher vields could readily 


be obtained. 


Another good method to use is that 
of best proved sires used continuously. 
At Beltsville, Md. one producer of the 
sixth proved sire from a Holstein herd 
made a record of 1,130 pounds of 
butterfat during 1952; further, this 
cow was the ninth in that herd within 
1,000 
pounds when milked three times daily 


for 365 davs. 


the last 10 vears to exceed 


Cross breeding too is invaluable as 
t means for increasing milk produc 
tion per cow, according to the Bureau 
report. Third and fourth generations 
of crossbred cows in the Beltsville ex 
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periment have produced more butter- 
fat per cow than the preceding gen 


erations. 


Other significant results of the re- 
search work of the Bureau of Dairy 
Industry include a simple new test for 
measuring fat content in milk and 
cream; that iron from rusty water o1 
equipment stimulates bacterial activ- 
itv and hastens milk spoilage; that re- 
duction of fat content of dried whole 
milk below the usual 26 per cent pro 
longs milk’s keeping. Not quality. Not 
the least of the research results is the 
important discovery of a new method 
for producing vitamin By from solu 


tions containing milk by-products. 


Dairy Herd Shrinkage 


It now appears that the dairy busi 
ness, isn’t the most attractive opera- 
tion through the majority of dairy- 
producing areas in the country. Little 
expansion is indicated in most of these 
areas; only if there’s a big market for 


fluid milk are 


planning any extensive expansion dur- 


the dairy producers 


ing the new year. 


“In relation to the population, the 
number of milk cows now is the low 
est on record,” according to the USDA 
dairy branch. What's more, this de- 
cline has been taking place steadily 
every vear since 1944 

Total milk production for 1952 isn’t 
expected to go higher than 726 
In 1950 the per 


capita production was 770 pounds, 


pounds per person 


and back in the wartime peak yea 
of 1944, it topped 845 pounds per 


person. 


Fluid milk sales on the other hand 
have been growing to a near 50 pet 
cent increase during the 11 years from 
1940 through 1951. And although the 


drought last summer reduced the pro- 


duction, the outlook for 1953 is ex 
pected to be slightly higher. Net re 
sult of the milk output this year may 
bring about a still further increase in 
milk prices for both fluid milk and 
Fluid milk 


prices currently have hit a_ record 


other dairy products. 


high. 


Fluid Milk Prices—December 

Average price for standard grad 
milk—home delivered—last month was 
23.7 cents per quart, a decline of one 
tenth of a cent from the Novembei 
average and nine-tenths of a= cent 
higher than the December, 195] 
price. But prices have risen substan 
tially since the December, 1946-50 


average of 20.4 was recorded. 


Average buying price of milk deal 
ers in more than 100 cities early in 
December was $5.66 per cwt. for 
Class I milk of 3.5 per cent butterfat 
a 4c decline from the November ave 
age but 23 cents per cwt. higher than 
December, 1951. 

By regions, the average prices wer 
down in six of the nine geographical 
areas, though the change was very 
small, with no change at all in the 
remaining three areas. But the margin 
of increase over 1951 declined from 
27¢ per cwt. to 23c in Middle Atlantic 
States: from 41 to 26 cents, and 23 
cents respectively in East and West 
North Central States; from 22 to 12 
cents in East South Central; and from 
17 to 12 cents in South Atlantic States 
Mountain and Pacific States declines 
were very small. 


During December, the prices for 
butterfat in cream dropped from 72.3 
cents per pound on November 15 to 
70.1 cents mid-December; the 195] 


price is listed at 75.7 cents. 

Price war on milk in Cleveland re 
duced not only the milk by 11 to 21 
per cent but brought about a new 
method of selling—in half-gallon con 
At the same time, thes« 


producers cut butterfat content fron 


tainers only. 


3.8 to 3.5 per cent. 

No important results are expected 
in other areas of the country as thes« 
milk prices changes were, from all in 


dications, purely a local matter 


Feed Outlook 
At the close of December, all feed 
markets continued weak with most 
Oilseed 


meal markets did firm up somewhat 


prices only slightly lower 


because of reduced offerings, but 
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SPECIALISTS IN 


CLEANING 


AN D 


SA REiTAT IG RH 











WYANDOTTE 


CHEMICALS 


Let Wyandotte help you 


STO 


“STOREROOM 


LOSS” 





and SAVE SS! 








Are you confused about cleaning products? Do 
you know what products you really need? Read 
how fewer products can do your cleaning jobs 


better, cut inventories and save money! 








Here's a money-saving sugges- 





tion which won't cost a cent; in- 





stead may mean an extra savings 





of hundreds of dollars for you! 





It’s simply this: Let a Wyan- 
DOTTE cleaning expert make an 
appraisal of 


on-the-spot your 


storeroom and your requirements. 





Hell show you ways to reduce 
the number of products you use, 
and at the same time, gain in- 
creased cleaning efficiency! 

For example, you may be using 
several products — each for some 


one special washing or cleaning 





Largest manufacturers of 
specialized cleaning products 


for business and industry 
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purpose. The WyAaNnpborve service 
man will show you how one spe- 
cialized WYANDOTTE product can 
be used for several different jobs 
—do them better, and at less 
cost to you! In short, he'll show 


you how Wyanporre’s planned 








program of cleaning procedure, 
tailor-made to your requirements, 
can give you more effective clean- 





ing, at lower cost... enable you 


to avoid half-used inventories, 


save valuable storeroom space 


and cut your cleaning costs! 
tested and 


proved products made especially 


Wyanporre has 
for your industry, and there’s a 
WYANDOTTE service man nearby 
to give you immediate help or a 
Ile 


trained in solving problems like 


demonstration. has been 


yours. 
NOW! 


more m 


Consult Wyanporre 
Send the 


formation. Wyandotte Chemicals 


coupon for 


Corporation, Wyandotte, Mich- 
igan. Also Los Angeles 12, Calif. 


yandotte CHEMICALS 


Ilelpful service representatives in 138 cities 


United 


in the 





| 

| 

| 

| WYANDOTTE 

CHEMICALS 

; CORPORATION Nome 
Wyandotte cilia 
Michigan 

| City 

' 


States and Canada 


Please send data on the following: 


Zone State 
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prices were nearly all unchanged. 
Large offerings of animal protein teeds 
found a relatively inactive demand, 
and prices dropped about $5.00 per 


ton. 


Wholesale feedstuff price index tell 
off 2.3 points to 254.3 compared with 
274.6 December, 1951. 
feed 


1 points to 229.9 compared with 


| he same Was 


true for grains—index declined 


) 
271.8 a year earlier. 


1953 call for continued 


high farm productions, according to 


Goals for 
Secretary of Agriculture Charles F. 
Brannan, and are expected to equal 
if not exceed the 1952 goals. Espe 
cially stressed is the rebuilding of re 
duced feed grain reserves. 

Population increases of more than 


2% million last year 


have created the 
added demand for the higher produc 
tion level of the feed goals to help 


maintain the level of the milk output 


Price Increase Authorized 


the OPS 


interpretations to regulations govern 


In mid-December issued 
ing the ceiling prices of distributors 
of mixed feeds pointing to the increase 
that is permitted under a_ particular 


section of the General Ceiling Price 


Regulation—result is some mixed feed 
prices may be stepped up in price for 


the dairy industry this month 


Insecticides Through Injections 
Dairy producers will note with in 
terest the new method for controlling 


insects which affect their dairy herds 


If the 


jections of insecticides proves success 


treatment of livestock with in 


ful, it mav be a means of saving mil 
lions of dollars worth of milk and meat 


lost to insect pests vearly 


Chemical lindane is the only on 


of five tested insecticides to date 
which has proved effective against 
deerflies and mosquitoes when in 


skin of the cattle 


Che effect is noted within eight hours 


jected under the 
after the injection and lasts for as long 
as two weeks—that is for the deerflies 
though control of mosquitoes isn't as 
vet proving as successful, the USDA 


reports. 


What actually takes place is that 
once injected, the lindane is carried 
through the bloodstream to all parts 
of the animal’s body, and when insects 
pierce the skin of the dairy animal's 
skin, they are 
with the 


immediately doused 


insecticide. 
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Should the treatment be used com 
mercially, if further tests are proved 
highly effectual, the dairy producers 
can expect to save both time and ex 
pense in the control of pests. 

Lindane too is used as a vaporizet 
flies, but the USDA en 


report that it does not 


control of 
tomologists 
provide a satisfactory means of con- 
trolling flies in such open structures 
is dairy barns. 
11,000 cubic 


If used in large areas 


feet or more) well ven 











il_A 
Sey 7 
MSDs 
et 
. TG 
od 
“HERBERT, CAN YOU COME UP AND 


PAY THE MILKMAN? I’M NOT DRESSED!” 





tilated and equipped with an air con 
ditioner, the lindane vaporizers have 


proved highly successful 


Expansion Goals 

Dairy plants may expect some in 
creased expansion during the year just 
begun as a result of the relaxation of 
construction controls and with a re 
cent announcement of the stepped up 
allotments for the second quarter of 
structural steel to the dairy industry's 
claimant agency (Department of Agri 
culture). Increases of nearly twice the 
amount for the first quarter have been 
authorized to the end of June, 1953 

According to the Office of Business 
Economics at the Department of Com 
merce, American business generally 
will continue to expend its money for 
capital outlays at the same high rate 
The total 


for all business will reach $26.3. bil 


as in the last two years. 
lion. For the food industry, expansion 
is not anticipated on the same scak 
as elsewhere, but informed sources for 
the dairy industry indicate a possible 
upsurge in the expenditures on new 


plant and equipment this vear. 


Department of Justice Reports 
In 1948 the 


brought suit 


Justice Department 


against two well-known 


eastern milk firms charging the com 
panies and officers with unlawful at. 
tempts to monopolize the distribution 
and sale of milk in certain sections of 
New 
business of other dealers in the area 

Under 


judgment, the defendants can’t sell the 


England as well as restraining 


recent action of a consent 
business of one to the other, nor can 
they acquire any milk dealers in speci 


And in 


these companies had agreements with 


fied localities. cases where 
milk dealers that they'd not re-enter 
the milk 


have been cancelled. 


business, the agreements 


ln commenting on the decision of 
the judgment, the 
Attorney General 
stated: “It 
that 


Acting Assistant 
Newell A. 


is particularly 


Clapp 
important 
distribution and sale of an es 
sential food commodity such as milk 
be free of artificial restraints and not 
be controlled by one dominant con 
cern.” 

Milk Production in Argentina 

Serious drought throughout Argen 
tina has caused the national 


f their milk to fall far 


average level for many months. 


output 


below the 
As a 
result, the annual 1952 output is now 
estimated at approximately 9,088 mil 
lion pounds compared with a record of 
10,224 million pounds produced in 
1946. In all other dairy products, the 
country’s storage stocks have been ap 
preciably increased because of lack of 


markets open to the country. 


Storage Statistics 
Cream stocks at the end of Novem- 
ber were nearly 20 per 


cent greater 


than the average holdings or those 
for the previous year. Total holdings 
of approximately 32 million pounds 
reflected only a 6 million pound de 
crease compared with the 1951 drop 
of 8 million pounds. Decrease for the 
ending November 


five-vear period 


1951 was 9 million pounds 


Milk Monopoly in DC to Be Subject 
for 83rd Congress 

Washington, like the central portion 
ot San Francisco, engages in a restric 
tive practice of who shall supply their 
milk, regardless of whether it 
standards of the U. S. Public 
Service. 


meets 


Health 


Under the city’s restrictive powers 
only milk that meets the standards of 
the city’s health agents is allowed. But 

Please Turn to Page 111 
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only Vitex 


brings you 
ee 


‘es of prod 


For over 20 years, Vitex has been 
supplying top quality dairy-vitamin 
concentrates to leading dairies 
everywhere. And from the pioneer 
days of “Homo D” to today’s 
specialized milk products, Vitex has 
led the development of new, finer 


forms of dairy fortification. This 





Vitex 
Personalized 
Service 
Seasoned dairy spe- 
cialists conduct vis- 
val aid sales meet- 
ings and give you 
personal assistance 
in many other ways 


complete, quality product line is 


ready to meet your every need: 


Vitex Natural Vitamin D 
UVO-CRYST*—Pure Crystalline D2 
Vitex Natural A-D 


with mony phases 


Vitex A-D (Palmitate A and Pure Crystalline D) of your business. 


NOPCO Multi-Mix (All Vitamin Concentrate) 





' oys : 0 
i for brochure, “Vit . . » helpin ou sell. 
NOPCOL DP—(irradiated Ergostero!l D2) FREE? write today for brochure — ping y 


' TEW FEADBDADATH re¢ ee 
PLus VITEX LABORATORIES 


Vitex Promotions —- Newspaper, radio, direct- ee = : , ‘ 
. — i —" nner A Division of NOPCO Chemical Company 
mail - profit promotions tailored to your needs. , 





© 1953 NOPCO Chemical 


Harrison 12, N. J. Company 
Pioneer Producers of Vitamin Concentrates for the Dairy Industry a —~{ 
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Techniques of 


Driver Training 








RIVER TECHNIQUE is a more 


important factor in gasoline 
than the maintenance 
of the truck. If believe 
this, simply take a truck that is do 


ing very well so far as gasoline econ- 


CCOnOMYS 


vou do not 


omy, or miles per gallon, is concerned 
and give it to a driver whose truck is 
not doing so well. Take the truck that 
is a gas hog and give it to the drive 
who has been maintaining a good fuel 
consumption average. 

Keep the trucks exchanged for a 
week 
oline consumption figures have about 
Since the trucks 
respond to the type of driving they 


and you will find that the gas 


~ 


reversed themselves. 


are getting, it must be the driver. 


This is not to say that there cannot 
be a malfunctioning of the fuel induc 
that 


gasoline Consumption, but if it is, it is 


tion svstem can Cause excessive 


easy to spot. The gasoline consump 
tion record will show a rather sudden 
drop from previously established pet 
formance. Naturally comparisons must 
be made with like conditions of route 
\ change in customer density with 
consequent drop in miles travelled will 


result in some drop in miles per gallon. 


If the driver is the means of obtain 
ing fuel economy on delivery trucks, it 
naturally follows that some work must 
be done on him. Before attempting to 
change his habits, there must be a full 
that 
drive the way 


takes fon 


realization who do not 


drivers 
they should make mis 


three reasons. 


better 
(No one has trained them. 


| They do not know any 


Like evervbody else, they tend 
to become careless. (These need 


refresher courses, } 


3. They do not care. (These are the 


difficult 


babies.) 
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into the first 
classifications are easy to handle. They 
their 


Che blame belongs to the man who is 


Drivers who fall two 


are not to blame fon mistakes. 


responsible for drivers and delivery. 
He has not performed an important 


part of his job. The third class must 


be made to see the light. That is, 
some one must be sure the, under- 
stand what is required. Then they 


must be made to understand that they 
must perform according to the rules it 


thev want to work here. 


Since training is accomplished much 
easier by showing than by telling, the 
made to make mis- 


drive. should be 


takes while driving. Then driving the 
sume course right, he can compare the 
results ove 


trol. The 
just that. 


which he alone has con- 


following program will do 


First vet one of those devices 
hooked into the fuel 
line between the fuel pump and car- 
so. that 


a gallon of gasoline is visible 


whic h Call be 


buretor. They are 
1 10 of 
in a glass container inside of the truck. 
Once the filled, 


supply can be cut off by simply turn 


arranged 


container is further 


device can be in- 


half an 


removed in the same amount of time. 


in valve. The 


ga 


stalled in about hour and 





Pruck 
feature appearing in the Ameri 
Vilk Revieu 


It is written by 


fopics is an exclusive 


can each month. 
a than who has 
trucking 


truck 


Heet operation, delivery econom 


spent his lite in the 
industry. Questions on 
ics, and similar subjects should 
be addressed to Traction, Ameri 
can Milk Review, 92 Warren St., 
New York 7, N. ¥ 











Next, find a stretch of highway that 
traffic 


typical run by marking the curb with 


is relatively free. Lav out a 


chalk to represent regular stops and 
traffic lights. 


ing deliveries, have the driver 


At the marks represent 
make 
a stop and idle for the amount of time 
At the marks rep 


resenting traffic lights have the driver 


representing a stop. 


stop for the normal light change cycle 
Make the course just long enough to 
10 of a gal 


lon of gasoline under bad driving con 


use up a little less than | 


ditions, 


About three deliveries and two traf 
fic lights will do if spaced over a dis 
tance of about 1% miles. The reason 
for not using real traffic for the test is 
that traffic 


pretty well, it is impossible to dupli 


while will average out 


cate conditions on a one-shot basis 


Now 


chanical 


truck in 
Better have the 
shop check it up so there can be no 
alibis. Fill the 


then shut off the supply of gasoline. 


have the good me 


condition. 
and 


glass containe1 


You are now ready to go. 


With an observer in the truck, have 
the driver drive the course you have 
Have him make jack-rabbit 
starts and when he comes to a chalk 
Let him 
drive as fast as some drivers like to do 
Just make sure that he 


truck 


goose 


laid out. 
mark have him stop suddenly 


cowboys. the 
but good. By all means let him 
the engine while he is stand 
ing waiting for the traffic light to 
change. 

Somewhere along the course, he is 
going to run out of gasoline because 
his 1/10 of a gallon will be used up 
When this occurs, have the observe 
take a speedometer reading and write 
miles traveled 


down the number of 


Please Turn to Page 109 
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h ) ta THE MOST Accessible TRUCK 
ho da 7. itl ; 4 j e e 
: JM 5 FOR Easy, Time-Saving SERVICE! 
JUST BACK ‘EM IN THEIR @ IN ADDITION to being the most economical, long lasting 
” STALLS, RAISE THE HOODS and efficient trucks you can use on home delivery routes, 
ve AND GO DOWN THE LINE! DIVCOS are also designed for fast, easy, uncomplicated serv- 
pit icing. This feature is extremely important to dairies with well 
ilk managed fleet garages. It means employing less garage men 


im while servicing more trucks. Daily truck inspection routine 
lo keeps trucks in efficient, tip top condition. This is made fast 
he and easy with DIVCOS! Merely back your DIVCOS in their 
stalls —then raise the hoods. Under the left hood are 14 


: YEAR AFTER YEAR engine and equipment service points. Under the right side 
- YOUR BEST BUY WILL are 16 more. All within easy reach without removing other 
ie ALWAYS BE units to get at them. wan DIVCOS a minor service never 


becomes a major operation. You save time, payroll expense 


p D | Vv C © é and increase garage efficiency. We design Divcos to do 
Se exactly that! 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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HOW DAIRY FOODS ARE USED 
SHOWN IN CALIFORNIA STUDY 


Boys Lead the Milk-Drinking Parade, According to Report from the Golden 
Land — Cross-sectional Survey Included Wide Variety of Families 


By W. B. WOODBURN, Manager 


California Dairy Industry Advisory Board 


HIS consumer survey taught us 


a lot about women. We found 

that many of them drank very 
little milk. Males used more. The 
best fluid milk drinker of all was the 
bov of high school age. 

The Dairy 
to know what happens to the product 
of California’s 800,000 cows. 
consumers’ habits and preferences are 
known, it is difficult to organize the 


work that is intended to increase the 


Advisory Board wanted 


Unless 


use of dairy foods. 


So a cross-section survey was unde 
taken. The study was conducted by 
the University of California, under di- 
rection of Professor Jessie V. Coles ot 
the Home Economics Department of 
the College of Agriculture. The survey 
was financed jointly by the Dairy In 
Board, the United 
States Department of Agriculture un 
der the Research and Marketing Act 
and the College of Agriculture. 


dustry Advisory 


In Los Angeles, 513 representative 
424 families 


were interviewed in the spring of 1951 


families and in Oakland 


regarding the consumption of dairy 
products during the seven-day period 
preceding the interview. The families 
included in the 
clifferent 


groups, with and without children. 


survey represented 


racial, income and = age 


Fluid milk, in its various types, sup 
plied the bulk of dairy food purchases 
and most of it was consumed as a 
beverage. But among persons 21 years 
and over, about one-third did 
milk. 


of women who did not drink milk was 


of age 
not drink any The proportion 


larger than that for men. 


Greatest Use Is as Beverage 

Seventy-five per cent of the fluid 
milk used during the week studied 
was used as a beverage and the peak 


was among boys of high school age 


68 


From age 13 onward, males drank 


more milk than females. Boys from 
13 through 20 years drank an average 
of more than 5 quarts, and the girls 
drank less than 4 quarts during the 
week. 


ter age 30, the average amount of 


After age 20 and especially af- 


milk drunk declined rapidly and, on 
the whole, was lowest in the 40 to 


60 age group. 


AVERAGE CONSUMPTION OF MILK AS 
BEVERAGE DURING ONE WEEK (in quarts) 


Age Oakland Los Angeles 
Females 
13-20 3.5 3.9 
21-39 1.7 1.8 
40-59 0.9 
Males 
13-20 5.1 5.7 
21-39 2.5 2.7 
40-59 1.5 19 


Final results will be published in 
an Experiment Station Bulletin, but 
here are some interesting highlights in 
the preliminary 


report) prepared by 


Professor Coles. 


Milk in Food Preparation 


Almost 90 per cent of the families 
studied used milk in food preparation. 
From 7 to 15 per cent of the different 
whole milks purchased was used in 
that way. The largest proportion was 
used in baked goods. From 1 per cent 
to 3 per cent was used in sauces and 
casserole dishes and gravies and about 
an equal amount for seasoning vege- 
About two-thirds of the fami- 


lies used milk on cereals and one-fifth 


tables. 


used milk in their tea and coffee. 


More Half-and-Half Than Cream 
Was Used 


About 45 per cent of the half-and- 
half was used in tea and coffee, 37 pet 
cent in cereals, 7 per cent in food 
preparation and the balance in various 
Whereas 28 per cent of the 


families in Oakland and 38 per cent 


Ways. 


in Los Angeles bought half-and-half, 


only 7 per cent bought table cream. 
Amount of whipping cream was twice 


that of table cream. 


Evaporated and Dry Milk 

Evaporated milk was used by 46 
per cent of the families in Oakland 
and 37 per cent of those in Los An- 
geles. About one-third of the evap- 
orated milk was used in tea and cof- 
fee, almost one-fourth in infant feed- 
ing, 7 per cent on cereals, 6 to 9 per 
cent as a beverage, 20 per cent in 
food preparation and 7 to 12 per cent 
for pet food. 


Only about 3 per cent of the fami 
lies used either non-fat or whole dry 
milk, a larger proportion using the 
former. Non-fat dry milk was used in 
food preparation, as a pet food, and 


in Los Angeles, on cereal. 


Cottage Cheese Is Popular 

From 60 to 68 per cent of the fami- 
ilies used cottage cheese. Families in 
Oakland, on the average, used about 
4% pound and those in Los Angeles 
about one pound during the seven-day 
period. About 37 per cent of the fami 
lies used cottage cheese in salads and 
salad dressings. Over 31 per cent in 
Oakland and 45 per cent in Los An 
geles served it alone on the table. 
Only about 2 per cent used it in tood 


preparation. 


The Oakland families divided the 


quantities used almost equally be 
tween that used in salads, 49 per cent 
and that used alone, 48 per cent. The 
Los Angeles families used 41 per cent 
of the cottage cheese in salads and 
56 per cent of it alone. Other uses 


were minor. 


American Cheddar in Sandwiches 
Cheddar 


sandwiches accounted for 


(Please Turn to Page 110 


The use of American 


cheese in 
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KOLD-HOLD truck refrigeration 
WILL PAY FOR ITSELF! 


Every day is judgment day in your business. Your cus- handling time. With these benefits you can easily see why 
tomer’s judgment determines your success —or failure. Kold-Hold truck refrigeration pays for itself. 

In striving for favorable judgments from your cus- Petan Dairy Farms, Santa Barbara, California, state that 
tomers, natural color, full weight, garden flavor — these they not only deliver their milk fresh to the customer, 
three factors make up the taste test that determine whether cutting down any customer complaints, but any milk that 
your products are preferred. Kold-Hold dependable truck is returned in the truck at the end of the day undelivered 
refrigeration keeps you ahead of your competition, in still averages between 45° to 48° and creates no problem 
delivering full flavor. Its low cost is customer insurance. back at the plant. The undelivered milk it left in the truck 

In addition to the advantages in customer satisfaction (connected to the plant system), and the same milk is then 
you also eliminate spoilage losses, enable your trucks to delivered the next morning without unloading and -e 
make longer hauls with a full day’s load and cut down loading. 

if ‘ C aS aha : 7 ca 
KOLD=-HOLD can answer any refrigeration problem! 
Which do you prefer... Mobile or Hold-Over truck re 


frigeration? Kold-Hold can give you either or a combination f 


f of both. f 
«7H : When your weather worries start, pick out the routes with 
x, the biggest refrigeration problems and call on Kold-Hold to 

SS \/ give you a satisfactory solution. They will give you the right i 


combination for your needs from such highsides as the Kold- 
Trux Mobile Unit, a mounted compressor, or make-and-break 
assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
Plates, Thin Plates, Serpentine Quick-Action Plates, or 
Blowers. : HOLD-OVER PLATES 
KOLD-TRUX Why not give us the details of your problems and let our 

engineers find the most efficient solution for you. Write 

today for details. 


> 








Tell us your truck refrigeration 
problems and send now for com- 
plete data and literature. 
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G. Malcolm Trout has, for many 
years, been cne of our favorite 
people in the milk industry. As a 
major factor in the development 
of the famed Collegiate Students’ 
International Contest in Judging 
Dairy Products he has served ably 
and well. This article is a brief 
account of that grand institution. 


a ee oe ee ee es | 


STUDENT JUDGING CONTEST 
| FEEDS STREAM of TALENT 


to INDUSTRY 


By G. MALCOLM TROUT 


HE COLLEGIATE STUDENTS’ 
International Contest in the Judg- 


ing of Dairy Products is unique 


in the role which it performs in dairy 


education and training throughout the 
United States and Canada. After more 


than a third of a century since its in 
ception in 1916, 31 contests have now 
passed into history and the 32nd con 
test is fast shaping up. Soon the 1953 
rules will be out, and coaches across 
the continent will study them with 
an avid enthusiasm to begin the train 
ing of a potentially winning team. 
Each coach dreams that maybe this 
vear will be it—when his team will 
direct the attention of the dairy world 
to his school, when he may approach 
the realization that his teaching in- 
deed fell upon fertile soil. Yet, grati 
fving and heart-warming as a team 
gathering in the tokens of achieve 
ment can be, the coach soon realizes 
that these laurels are but the means 
to an end. And herein lies the unique 
feature of the annual dairy prod- 
ucts judging contest. It is merely the 
by-product of over-all good dairy 


instruction. 


The judging of butter, milk, cheese 
and ice cream is merely the endpoint 
for the teaching of all dairy tech 
nology from freshman introductory 
dairving to senior seminars. It is in 
conceivable to teach buttermaking 
without imparting some knowledge of 
the quality differences between 89 
and 93 score; to teach market milk 
without cautioning the student of the 
numerous flavor-rebbers lurking along 
the routes of production; or to teach 


cheese making without arousing some 
curiosity as to the cause of mealy tex 
ture or bitter flavor. Likewise, it is 
incomprehensible that the in-training 
potential dairy leader of tomorrow 
could be exposed to four years of col 
legiate dairy training without chal 
lenging himself to know the various 
quality factors of dairy products and 


the conditions bringing them about. 


Thus, the Collegiate Students’ In 
ternational Contest in the Judging of 
Dairy Products, sponsored jointly by 
the American Dairy Science Associ 
ation and the Dairy Industries Suppl) 
Association, furnishes an opportunity 
for students to test their knowledg« 
of dairy products and for coaches to 
evaluate their instruction. Likely, the 
32nd contest will be held in Boston 
next October with the annual meet 
ing of the Milk Industry Foundation 
and the International Association of 
Ice Cream Manufacturers furnishing 
a suitable background. Last vear 28 
colleges and universities were repre 
sented in the Chicago contest by 
3-man teams—an all-time record for 
one vear. To date, teams from 39 
different educational institutions have 
participated in these judging events. 
It is hoped that in 1953 teams from 
other qualifying centers of learning 
will avail themselves of this unusual 
opportunity of testing their judging 
skill, meeting other collegiate students 
in pleasant competition, seeing and 
hearing name-men in the industry, 
and on even years, to see agriculture’s 
“greatest show on earth’—The Dairy 
Industries Exposition. 
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Since 1916, scores of college dairy 
students participating in this event 
have been awakened to the potential 
leadership that lay within themselves. 
Since 1930 more than three score 
Dairv Industrial Fellows have had 
their graduate training financed in 
large part by the Dairy Industries 
Supply Association as a reward for 
their proficiency in judging dairy 


All of these men, 


dozens more, owe their professional 


products. and 
attainment in no small part to the 
incentives furnished by the contest 
and to the sustaining encouragement 
which accompanied the Dairy Indus 


trial Fellow ships. 


The Collegiate Students’ Interna 
tional Contest in the Judging of Dairy 
Products—its governing rules and im 
mediate supervision—is under the di 
rection of the Committee on Judging 
Dairy Products, American Dairy Sci 
ence Association. This committee is 
composed of Messrs. E. O. Anderson 
of Connecticut, C. J. Babcock of the 
U. S. Department of Agriculture, P. 
\. Downs of Nebraska, F. H. Herzer 
of Mississippi, and G. M. Trout of 
Michigan—a group of men having had 
i total of 130 vears of judging and 
contest experience and 63 vears of 
membership on the Committee. On¢ 
member, r. = Downs, has served on 
21 Closely 


affiliated with this committee is the 


the committee for vears. 
Contest and Fellowship Committee of 
the Dairy 


ation, composed of 13. industrialists 


Industries Supply Associ 


who not only are liaison officers be- 
tween the educational group and the 
issociation which they represent, who 
counsel on the Dairy Industry Fellow 
ships and the research projects unde1 
them, but also actually help with the 
contest itself. Beyond the shadow of 
i doubt, the fine relationship which 
exists between the college dairy in- 
dustry educational groups and_ the 
dairy industry itself may be traced in 
large part to the fine working rela 
tionship between these two groups. 
exemplified by the sound public rela 
tions resulting from the excellent spe- 
cific, detailed news coverage of the 


DISA | staff 


Little wonder then that the contestant 


national event by the 


early senses the basic solidarity of the 
dairy industry and aspires to become 


i vital part of it. 


Soon the rules for the 1953 contest 


will be out. Likely, the announce- 
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Sound timber for tomorrow’s industry is represented by this victorious team from Ohio 
State University. A trophy and a thousand dollar cash award went to Ohio boys for 
their triumph. The contest has been stimulating interest in the dairy industry since 1916. 


ment of the location of the 1953 con Dairy Products of the American Dairy 


test will be made before this appears Science Association has studied the 


in print. Suffice it to say now that contestant score cards for vears in an 
endeavor to find out what it takes to 
Briefly, they have 


found out that a winner wins becaus« 


preparations are under way to make 
the 32nd Collegiate Students’ Inter 
national Contest in the Judging of 
Mean a) 
while, members of student) branches 
of the American Dairy Scien Asso 


ciation, Dairy Clubs, nuclei of upper test every contestant is a winner—not 


make a winner 
Dairy Products the best ever he knows dairy products, b) he is 
familiar with the rules, and c) he uses 
sound judgment. Happily in this con 
necessarily of the trophies and awards 


class dairy students everywhere 


should avail themselves of the oppor but of a glimpse of the dairy in 


tunities offered in the judging of dairy dustrv in which he mav be destined 


products. The Committee on Judging 


to plav a major rol 


A great Cornell team, winner of the Butter Contest and runner-up in All Products in the 
1952 competition, receives a check for $950 from M. G. Van Buskirk. Money will be used 
to finance graduate study fer one member of the team 
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How Do You Like Your Eggnog? 


By PATRICIA MacLEOD and HAROLD JACKSON 


Study at the University of Connecticut Shows Rum- 


Vanilla Is Favorite in Christmas Cheer Department 


ECAUSE 


play such an important role in 


consumer preferences 

the sale of any dairy product 
because of the increasing popularity of 
drink, and be 


cause of its excellent nutritional value, 


eggnog as a_ holiday 


two consumer preference studies of 


differently flavored eggnogs were con- 


The four eggnogs were presented to 
the consumers in random order, but 
the tasters were not told the four 
favors. Each consumer was requested 
to rank each sample in order of their 
were al- 


flavor preferences, no tres 


lowed. 


To facilitate statistical analysis of 


mentioned previously, the consumer 
preference ranks were converted to 
scores and the total scores given to 
the four drinks by the various groups 


of consumers are given in Table II 


Table Il 


The figures in Table II show clearly 



































ducted by the Dept. of Animal Indus- the data. the ranks given bv. the that in each age group, peppermint ! 
tries at the University of Connecticut tasters to the various samples were was definitely ranked as fourth choice, 
in 1951" and 1952. transformed to scores according to the while in the youngest group chocolate 
This is a report of the second study method described by Bliss. Anderson. was preferred over rum-vanilla and 
of the preferences of four different age and Marland in 1943 lemon, in the second as well as the 
8 ; , rate ighest. 
Yroups of constmers for lemon, choc- Che results of the preference ratings en nage be pry rate " — @ 
olate, peppermint and non-alcoholic of the various age groups are given in while - the 20-25 onee wa —s 
rum-veniila Gavored camons. Table I. rum-vanilla was definitely the first 
choice. 
The 1951 study concerned eggnogs Table | oe ‘ 
Havored with lemon and peppermint It is evident that the first choice of Statistical analysis of the data 
candy, chocolate syrup, and rum the four flavored eggnogs was rum showed that there was no significant 
vanilla flavoring. (1) Because it was vanilla, lemon ranked second. choco- difference in preferences within age 
thought that the color of the various late third, and peppermint last. These groups of testers. When all of the 
eggnogs might have influenced the results agree with the findings of the age groups were studied together it 
consumer's choices, the flavorings used previous study. In regard to first and was found that the peppermint 
in the present study were essences of last choices, however, the two middle flavored eggnog ranked significantly 
lemon and peppermint, cocoa distillate flavors are reversed in this study com- lower than the other three flavored 
and rum-vanilla flavoring. Conse- pared to that of the previous one. As (Please Turn to Page 105) 
quently all four eggnogs were either 
of a light cream color or white, thus TABLE | 
eliminating any influence color might The U 
a7 th ela Gaia Preferences of 4 Groups of Consumers for 4 Flavored Eggnogs eng 
lave Nad ON ME Taste tes Age Groups Flavors and Ranks (see 
The basic eggnog recipe used fol — Rum-Vanilla — Lemon Chocolate — Peppermint — din f 
: . Ist 2nd 3rd 4th Ist 2nd 3rd 4th Ist 2nd 3rd 4th Ist 2nd 3rd 4th 
. : a give / rsor 
lowed the formula given by Anderson a a. . & & ._ ts 2 ; ££ & 2 . ' & @ 
and Jackson in 1951.° with the ex- 14-19 years ’& ¢ # 8 6 + # ® 4 4 8 4 2 6 4 8 
ception that powdered egg yolk was 20-25 years " ¢ 4 3 * FF 4&4 3 7 4 6 2 4 686 
ll teat ol tel, aun wilh Over 25 years 6 4 6 4 : & « 3 st @6 a Ss 44 8 
—— a MF Total 31 14 19 16 21 24 20 15 17 21 24 18 629 «697 «(39 
There were four age groups of con- 
sumers: Group | grade school chil- TABLE II 
dren from 11 to 13 vears old inclusive, Preference Scores for the Four Flavored Eggnogs 
Group Il—teen-agers from 14-19 years Age Group - 
old inclusive. Group II—20 to 25 years Flavor 11-13 Years 14-19 Years 20-25 Years Over 25 Total 
par oe : as Rum-Vanilla + 2.06 +2.79 +7.64 + 1.46 +13.95 
ok inclusive, and Group I\ ove! removal + 73 +399 pidge +279 + 738 Heil 
25 vears old.” Each group included Chocolate +2.19 —1.20 —2.19 — .73 — 1.93 4 
twenty tasters. Peppermint —4.98 —5.58 —5.32 —3.52 —19.40 
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with DIRECT FARM-TO-DAIRY BULK PICK-UP 


Farmer—havler—dairy—consumer—all benefit when a modern Heil 
farm pick-up tank and refrigerated farm storage tanks replace the 
back-breaking labor, expense, and investment of 10-gallon can oper- 
ations. The farmer can increase his herd without a corresponding cost 
increase. Hauling costs are reduced. One pick-up tank can serve 
several routes on alternate days. Country and city dairy receiving 
rooms are eliminated. Fast farm cooling to below 40°, less handling, 
ath and close control in transit, result in higher quality milk. 








with HEIL FARM PICK-UP TANKS 


As the pioneer and principal producer of bulk milk 
transports, Heil has been building transports for farm 
pick-up service since 1941. These experience-backed 
“receiving stations on wheels” are making farm pick- 
up operations pay off with increasing effectiveness 
throughout the country. 

Heil farm pick-up tanks are available as truck tanks 
in capacities of 1000 to 2500 gallons and trailerized 





inct-outet valve, reversible. or centritugel pogo A tanks range from 2500 to 4500 gallons. 
ice t, it h d li >, = bi . . : . 
coe dase ap Gt te vee ee Gags an ede Som canny or Get complete details. Write for illustrated literature 


dirt from electric cable out of service cabinet. 


on the farm pick-up story. 


Tee AEM €o. 


DEPT. 3523, 3035 W. MONTANA ST. - MILWAUKEE 1, WIS. 
Factories: Milwaukee, Wis.—Hillside, N. J. 
District Offices: Hillside, Washington, D.C., Atlanta, Cleveland, Milwaukee, 
Detroit, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle. 








Heil trailerized farm pick-up transports are designed for large 
eduction farm routes, have similar service cabinets at rear. MT-I 
wo compartment transports have side-mounted cabinets. 


February, 1953 73 











Butterfat Research Pushed by ADA) 


Minnesota Project Will Investigate Inherent Qualities of 


Product — Work on Dry Milk Prominent in New Program 


EW RESEARCH FINDINGS on butterfat vs. vege 
table fats will be added through a special project 
now getting under way at the University of Minne 
sota, according to Harry E. Dodge, Kansas, chairman of 
the research-education committee of the American Dairy 


Association. 


Recognizing the urgent need for more information 
on the inherent qualities of butterfat, the ADA has ap 
propriated funds for continued investigations on an ex 
panded scale of the comparative nutritional study unde 


the direction of Dr. T. W. Gullickson. 


In addition to young dairy calves, many small experi 
mental animals will be used in feeding trials. Research 
activities will be coordinated by three departments: dairy 
husbandry, agricultural biochemistry and veterinary medi 


cine, 


Recent research by Dr. Gullickson under ADA grants 
has confirmed earlier findings, also ADA-financed. that 
dairv calves fed whole milk enjoved normal growth whil 
calves fed various vegetable oils homogenized in skim 


milk were dead within a few weeks. 


Heart lesions and muscle dystrophy symptoms simi 
lar to vitamin E deficiency, were observed in calves fed 
corn oil replacing butterfat, despite the high level of 


vitamin E in corn oil. 


This discovery will be followed up in the new 1 
search project which is further pointed to comparing the 
nutritional differences between butterfat and vegetablk 


fats in various diets, especially as related to man 


Seek Solids Test 
\ solids test for milk comparable in speed and a 
curacy to the Babcock fat test is another current problem 
facing the dairy industry. Through its research-education 
committee, the American Dairy Association has earmarked 


funds for the development of (1) a new approach to the 


lactometer test, and (2) an improved, simplified and rapid 


drving method. 


Foreign Fats Detection 
In line with the need for a quick, accurate test to 
detect the presence of foreign fats in ice cream, butter 
evaporated milk and other dairy foods, the ADA has set 
in motion two projects designed to help protect the publi 


against fraud and deception. 


At Iowa State College, Dr. E. W. Bird, dairv chemist 
anc Borden award winner, is in the final stages of refining 
i test which he has deve lope ds inde pendently over the 


past sc veral vears. 


At the University of Wisconsin, Dr. H. H. Sommer 
is supervising a study to develop other rapid and sensitive 
methods to detect adulteration of dairy products with 


vegetable oils and other animal fats. 


Retail Dry Milk 
\ 4-point market study covering two years of in 
vestigation has been worked out with the dry milk indus 
try and placed with the University of Wisconsin wher 
Arthur Swanson 


cooperating W it] 


it will be under the supervision of Dr 
dairy and food industry department 


the department of agricultural economics 


Directed to greater home use of nonfat milk solids 
evaluation will be made of the following points: (1) con 
keeping 


qualities of dry milks with various heat and moistur 


Stet response to economy -size packages; 


specifications; (3) quality changes during storage of th 
open packages; and (4) effect of cooling treatments on 


quality of the finished product 


Initiated by the industry, this research project is 
American Dairy 
Association, the American Dry Milk Institute, the Wis 
consin College of Agriculture and representatives of the 


Dried Milk Products Cooperative 


the result of cooperative planning bv the 





department directors this week, the 
reorganization of the staff of the poration. Prior 


American Dairv Association has Gustafson had 


been completed, it was announced 


eral manager. 


The new appointments are Miss vears. She is 


Marguerite Gustafson of Evanston, due University 
Illinois, as home service director in dietetics. 
and Don Coleman of Chicago, as 


publicity director. Miss Gustafson 





AMERICAN DAIRY ASSOCIATION 


With the appointment of two has been district home economist ment 


for the Westinghouse Electric Con staff of the City News Bureau of 
to that post Miss 
been a buver for ior College and the University of 
the Wieboldt stores and served on 
last month by Lester J. Will, gen the staff of the National Dain 
Council's Chicago office for several 
graduate of Pu 


where she majored 


Coleman has been a member of rector and Felicia M. Kroll. ac 


the WGN public relations depart 


COMPLETES REORGANIZATION 


He previously was on the 
Chicago. He attended Wright Jun 


Illinois 

Other department heads on thi 
ADA staff are: Hugh McSweeney 
advertising and merchandising di 
Alberts 


director; Russell Frost, research di 


rector; Ray membership 


counting. 
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CONVENTIONS and CONFERENCES 


Dairy Marketing Day—February 3 at the Animal Sciences 
Laboratory, University of Illinois, Urbana 


Dairy Technology Conference -February 3-6, at Agricul 
tural Laboratories Building, Ohio State University 
Columbus 10 


Mississippi Dairy Products Association—\nnual Confer 
ebruary 4-6 at Hotel Buena Vista, Biloxi 


Dairy Plant Managers and Fieldmen’s Conference—Febru 
ary 5-6 at Building T16 (across the street from Bab 


ock Hall), University of Wisconsin, Madison 


Nebraska Ice Cream Manufacturers Association anil Nebras- 
ka Milk Dealers Association—Joint Annual Mecting 
February 5-6 at the Castle Hotel, Omaha 


Dairy Industry Conference Joint Conference with Cali 
fornia Dairy Industries Association, February 9-11 at 
University of California College of Agriculture, Berk« 
ley 


Oregon Dairy Industries Association 42nd Annual Con 
vention and Short Course, February 16-19 at Withy 
combe Hall, Oregon State College, Corvallis 


Pennsylvania Association of Milk Dealers, Inc. Annual 
Convention, February 19-20 at Hotel \braham Lincoln 
Reading. Contact Henry R. Geisinger, 324 Telegrapl 
Building, Harrisburg 


Dairy Engineering Conference —|l*ebruary 25-26 at the Well 
ogg Center, Michigan State College or plant super 
intendents and managers as well as engineers 


Nebraska Butter Institute—Annual meeting, March 4-5 at 
Dairy Husbandry Department, University of Nebraska 
Lincoln, in conjunction with the Milk, Cream and But 


ter Conterence 


Dairy Industries Supply Association — \nnual Meeting 
\larch 5-6 at the Hotel ¢ ommodore, New York ( 4t\ 


State College of Washington Institute —\arch 9-12 at Pull 
man. Judging and scoring contests, special sessions 
for sanitarians and field men. Contact H. A. Bendixes 


Dept. of Dairv Science 


American Dairy Association of Wisconsin- \nnual \leet 
ing, March 17-18 at l.oraine Hotel, Madison 


Dairy Manufacturers Conference Conference and Judging 
Clinic, March 18-19 at the Memorial Student Cente 
lexas A & M College. Contact Dr. A. V. Moore, Dairy 
Department, College Station 


Pacific Dairy and Poultry Association 29th Annual Cor 
ention and Exposition, March 19-21 at the Olympic 
llotel, Seattle, Wash. Contact the Association at 1304 
last 7tl St.. Los Angeles 21 


Dairy Products Improvement Institute, Inc. Annual Meet 
ng, March 20 at Hotel Commodore, New York City 


Point-of-Purchase Advertising Institute \nnual Sympo 
sium, March 31-April 2 at Palmer House, Chicago 
New ideas for window and interior displays, counter 


and floor dispensers ete 


Thirteenth International Dairy Congress June 22-26 at 
The Hague, Netherlands. G. H. Hibma, General Sec 
retary, The Ilague, Netherlands 


National Automatic Merchandising Association— Annual 


) > 


Convention, August 23-26 at the Conrad Hilton Hotel 


Chicago 


National Milk Producers Federation— Annual Conventio1 
November 8-12 at Rice Hotel Housto1 Texas 


SHORT COURSES 


Milk Industry Foundation—1625 Eye St., N. W., Wash 
ington 6, D. ¢ 


Sales Training Institute -March 2-13; April 6-17; May 


4-15; September 14-25; October 5-16; November 9-20; 


November 30-December 11 


February, 1953 





ABBOTTS DAIRIES 
Promotes 


GOLDEN GUERNSEY MILK 


..- Increases Sales TI vi %, 















Star Salesman. Frev 
Pleasantville, N. J., captured top prize 
of Chatham Blankets in the Abbotts 
GOLDEN GUERNSEY Contest for 
Salesmen. Left to right: William J 
Connor, Atlantic Cit tranceh Mana- 
ver; Driver Fred Degley; William M 
Nulton, Jr... GOLDEN GUERNSEY 
Field Se Jacob Mandery, General 
Manager, Abbotts Sea Shore Branche 








ABBOTTS DAIRIES, promotion-minded 
eastern distributor, points with pride to 
vigorous GOLDEN 
GUERNSEY campaign undertaken by 


the Audabon and Atlantie City branches. 


results of a 


At the end of a 28-day promotion period, 
sales of GOLDEN GUERNSEY had 
increased by 117%! 
The promotion included radio, poster 
and newspaper advertising, as well as an 
extensive Salesman’s Contest. 
Case after case proves that promotion for 
GOLDEN GUERNSEY Milk brings 


amazing results. Write for suggestions 


on adapting successful plans to 





your oun use, 


p==®. 
GOLDEN GUERNSEY a 


GOLDEN GUERNSEY 


INCORPORATED 


75 MAIN STREET, PETERBOROUGH, N. H. 
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DIVCO 


COLD 
CABINETS 
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a 
Ps won? 
Gass ne ao 
es ee | 
t ¢ | ¥ worl 
is | 
| | 49%, | |) CASE || Above: Cold-Cabinet rear doors 
L il ie tral 4 open for access to cold load. 
a. Was 
| || cases |} { ti} i foises|| | , . . 
{ lit : ! Left: Front end showing loading 
e— 27 - J arrangement and DOLE Holdover 
| , 57 jase Truck Plate mounted at top of 
a = oe cabinet 


.. . ae Equipped with 


Hangers Suitable for 


DOLE PLATES 


DIVCO Corporation furnishes 
as original equipment or for cus- 
tomer installation insulated cold- 
cabinet inserts which can be set into 
DIVCO Models 31, 33 and 34 Milk 
Bodies to provide refrigerated trans- 
portation. A DOLE Holdover Truck 
Plate can be customer-installed to 
maintain the load at constant tem- 
perature enroute. Capacity of the 
cabinet is 68 square bottle quart 
cases with storage space for 52 
empty cases. 


For safe, loss-free delivery of 
milk DOLE Vacuum Plates are the 
ideal refrigeration. 


Ask for Catalog B-2. 


DOLE REFRIGERATING Co. 
5910 N. PULASKI RD., CHICAGO 30, ILL. 


103 PARK AVENUE, NEW YORK 17 


In Canada: Dole Refrigerating Products Limited, 
REFRIGERATION 44 Elgin Street, Brantford, Canada 
PURPOSES 
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Milk Industry Foundation— (Continued) 


Ice Cream Merchandising Institute—-February 
March 2-13 


=/, 


Cornell University —Contact Prof. Leigh H. Harden, Rob 
erts Hall, Ithaca 


Dairy Industry Course— l-year course beginning third 
week of September. Includes elementary dairy indus- 
try, dairy plant equipment, bacteriology, milk produ 
tion and processing, marketing and business manage 
ment, ete Registration closes June Ist 


University of Illinois. Contact R. K. Newton, Superintend 
ent of Conference Division of University [-xtensior 
713 So. Wright St., Champaign 


Dairy Plant Refrigeration—lebruary 10-11. Basie pris 
ciples, types and application 

Soft Cheese— March 3-4. Cottage cheese judging clinic 
Practical problems relating to starters, antibiotics, 
curds, ete 


Milk Packaging— April 7-8. Manufacture and storage of 
paper containers, deliveries, developments in paper and 
glass containers, filling machine operations, effect. of 
light on milk flavor 


University of Minnesota Contact Short Course Office, 
University Farm, St. Paul 1 
Manufacture of Dry Milk —Il’ebruary 2-7 
Cheese Manufacturing February 9-14 

Ohio State University Contact Dean of the College of 
\griculture 


Milk Sanitarians Course March 16-20. Law enforce 
ment policies and practices; inspection techniques; use 
of laboratory and field methods of determining milk 
quality; and related subjects 


Purdue University——Contact \V. ( Freeman, Associate 
Dean, School of Agriculture 
Technical Control of Dairy Products February 2-13 
Ice Cream and Sherbets”) lebruary 16-27 

University of Wisconsin Contact J. Frank Wilkinson 
Director of Short Courses, 108 Agricultural Hall 


Dairy Field Work—March 30-April 11. Quality control 


of milk supplies; review of ordinances and codes. Spe 


cial emphasis on maintenace of efficient dairy fart 


and plant sanitation programs 


GUNDLACH MILK CLINIC TO STRESS 
MERCHANDISING 


Cincinnati, Ohio—Integrated methods for more profit 
able milk and dairy product merchandising during 1953 
will provide the theme for the Milk Clinic to be con- 
ducted by G. P. Gundlach & Company, 1201 West 8th 
Street, Cincinnati, March 10, 11, and 12 at the Cincinnati 
Club, Cincinnati, Ohio, for milk plant management execu 
tives from all parts of the United States and Canada. 


George P. Gundlach, president of the Gundlach organ- 


ization, will preside at the sessions. 


Specialists from the Gundlach staff plus a = group 
of experts in professional fields collateral to milk plant 
operations will) conduct) panels for analysis and dis 


cussion of current problems vital to the industry. 


The discussion sessions to be held at the Cincinnati 
Club will be supplemented by the facilities of the Gund 
lach research laboratories. Topics included are research, 
technological development, plant management, finance and 
taxation, accounting, market survey, profit-sharing and 
pension trust and public and community relations plus 


all phases of advertising media 


American Milk Review 
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CHERRY-BURRELL TO MARKET BULK MILK 


™ DISPENSER P| , 
Roh Joint announcement was made recently by Cherry an our U i 


Burrell Corporation and Monitor Process Corporation of 


third Jersey City, N. J., of an arrangement under which Cherry- 8 7 
— | Burrell will market on a national scale the Monitor bulk 0 in 10 ram : 
age milk dispenser. Originally introduced in 1938, the dis- 


pense! has been distributed only in Chicago, New York 
tend and two or three othe: large metropolitan areas up to 
S101 this time. Now Monitor has granted distribution arrange- 
ments to Cherry-Burrell in all parts of the United States 


prir 


linic 


Otics, 








ge of 
and 
t of 


ihice, 








J. Frank Culver, president of Monitor Process Corporation, (left) 
2-13 and F. H. Harwood, Jr., manager of Cherry-Burrell Corporation 


resale products division, congratulate each other on the new The Bulk Cooler 


manufacturing-selling arrangement. 
4 
and Canada, to broaden distribution of the product by thats 
' making it available for the first time to all restaurants /0 Ah dl 
ntro . 
Sp hotels and institutions, large and small, in all types of Cals Ca ’ 


fart communities. 


MILK CANS 
AND CAN 


HANDLING } | 










MODEL 


DKS 
200 


son 


Put your bulk milk pro- 
The unit employs a stainless steel “tube-taucet” which gram on a real money- 
making, labor - saving 
basis with Dari - Kool 


Bulk Milk Coolers. 


is cleaned and inserted inside of a converted standard 


milk can at the dairy where it is filled. 


Containing its own refrigerating unit, which auto 
matically maintains the milk at a temperature of 34 to 36 


degrees, the Monitor dispenser also conforms with the A line of complete pack- 


rofit requirements of the U. S. Public Health Service for sani aged unit coolers ready 
1953 tary dispensing of bulk milk. : ‘ 
to plug in; nothing else 
con * 
’ 


to buy or install. All 
Sth USE OF NON-FAT DRY MILK SOLIDS models available in 


nt INCREASING, SURVEY SHOWS stainless steel exteriors 








Use of Non-Fat Dry Milk Solids in American homes and wide variety of 
has steadily increased in recent years, but a large por sizes. Compare Dari- 
al tion of the buying public still lacks necessary product Kool prices, perform- 
information on which to base purchases, according to a ance, economy before 
roup recently completed consumer study conducted by the you buy. 
ylant Home Makers’ Guild of America for the Owens-Illinois 
dis Glass Company of Toledo, Ohio. The survey report also Write for complete information on Dari-Kool —" 
provides powdered milk packers with information regard — the line that's truly 10 years ahead 100 
—_ ing product use in the home hitherto not available. DAI RY EQU | PM E NT co M PANY 
and ¢ Nearly $ out of 10 consultants in this surveys reported 1444 East Washington Ave. - Dept. C 2-3 - Madison, Wisconsin 
rch. that they had used Non-Fat Dry Solids some time prior 
ond to the survey. Two-thirds of these, or 26% of the entire 
and panel, stated they were actually using some brand of 
plus powdered milk at the time questionnaires were received. 
his compares with 18% of the consultants who reported 
low February, 1953 77 
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LABORATORY 
SERVICES 


WATER 
ANALYSIS 


PLANT 
SANITATION 


CHEMICAL 
FEEDING 


TESTING 
EQUIPMENT 


EDUCATIONAL 
PROGRAMS 





HOW 


KLENZADE 


CAN HELP YOU SOLVE 


Your 


SANITATION PROBLEMS 


Special Services All Plants Need 


Klenzade trained technicians can 
solve your tough cleaning and 
sanitizing jobs. Klenzade's com- 
plete laboratory makes recom- 
mendations without obligation. 


Klenzade's free Water Analysis 
Service gives you specific recom- 
mendations for correct deter- 
gents and proper methods for 
your water. 


Klenzade will send, without obli- 
gation, a Field Technician to your 
plant for a sanitation survey and 
the development of a complete 
cleaning and sanitizing program. 


Klenzade is exclusive national dis- 
tributor for °oProportioneer®o 
"Chem-O-Shot" ... the automatic 
feeder that is powered by the 
motion of the washer itself. 


Klenzade field test sets are made 
for testing pH; alkalinity; avail- 
able chlorine; quaternary ammo- 
nium solutions; water hardness 
and causticity. Simple conclusive 
tests — economical. 


Klenzade's famous educational 
programs for milk producers; 
plant employees; field quality 
men, etc., are held all over Amer- 
ica. There is no charge for this 
outstanding service. 


Complete Details On Request 





ALL OVER 


KLENZADE 


BELOIT, 


AMERICA 


PRODUCTS, Inc. 


WISCONSIN 


use of Non-Fat Dry Milk Solids during a similar con 
sumer study in April, 1951 and indicates an 8% gain fo, 


powdered milk in a period of 12 months. 


Economy is apparently the greatest single factor in- 
Huencing the increased consumption of Non-Fat Dry Milk 
Solids in the home, nearly three-fourths of the homemakers 
now using powdered milk giving this as a reason. Othe; 
reasons listed in the order of thei frequency were eme) 
gency use, convenience, dietar purposes, supplemy nt t 
Whole milk, and taste and flavor. 

Families reporting previous experience with Non-Fat 
Dry Milk Solids average larger than families of non users. 
the Home Makers’ Guild study shows. The former group 


2 children per family, while non-users reported 


averages 
1.4 per household. This ties in with the economy factor 
and indicates that powdered milk is used to relieve some 


of the strain on the family budget. 


Economy is not 


restricted to low-income families 


alone. In fact, survey figures indicate that experience 
with the product is greatest among families with incomes 
over $5,000 and least among families with income unde 
$2,000. However, among low-income families. there is 
more varied use of Non-Fat Dry Milk Solids as compared 
with families in the medium or high income brackets. 
Low income families report an average of 4.5 uses for the 
dry milk which they buy, while this measure of use drops 


down to 3.9 uses among medium and high income families 


Word Is Passed Along 

Word-of-mouth advertising appears to have played 
an important part in the expanding use of Non-Fat Dry 
Milk Solids. Some 43% of the consultants stated that their 
attention was first directed to this product by a_ friend 
recommending its use. Other factors which led homemak 
ers to try the product were newspaper advertising, radio 
or television, free publications 


samples, government 


demonstrations in stores, and_ solicitation by milkmen 
\mong the previous users, experience with the product 
Was greater in city sizes of LOO,000 to 500,000 population 
and in rural communities. By geographic location mor 
families in the South and East had tried this product 


than in the Middle West or Far West. 


The survey shows that more consultants used Non 
Fat Dry Milk Solids for baking (nearly 8 out of 10) and 
for making custards, puddings, etc. (nearly three-fourths 
than for any other purposes. Other uses in the order of 
importance were re-constituted for drinking, in making 


milk, 


cereals, in making buttermilk, and in making ice cream 


gravies, in cooking, adding to fresh using ove! 


For making ice cream, gravies, for cooking, and for 


making custards, consultants re 


puddings, ete., more 
constituted the product instead of using in powdered form 
For baking, more homemakers reported using the product 


in powdered form rather than re-constituting as a liquid 


The importance of proper label treatment is particu 
Label 


Various 


larly emphasized by the comments of consultants 


information explaining the dry 


equivalents to 
liquid measures used in baking and cooking is a “must 
when designing a package for this product. Merchandising 
plans for promoting Non-Fat Dry Milk Solids should also 
include the use of recipes involving powdered milk, the 


comments of many consultants indicate. 


American Milk Review 
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as NEW DIVERSEY D-MEN 
nh for New D-Men. field service re presentatives | f The FARM TANKS 


Diversey Corporation Chicago, who recently completed il . ‘ ‘ 
\l M4 
TTL mC LMELCLLLL 
Milk wen assigned to territories to sell cleaners, disinfectants e 
wakers + ind insecticides to the food industries fine, trouble, expense 


Othe: 


emel 


4” in- four-week technical and sales training course and have 


nt te 


mn Fat 
users 
group 
orted 
tractor 


some 


mnilies 
rience 
comes 


under 


“KOLD VAT''—available 
in 11 sizes, from 
100 to 1000 gallons 





pared 
ckets 
1 the 


drops Division); 1. M. Dubson (Eastern Division); R. St. Cvr and Use CHERRY-BURRELL 





Jack row (1 to 1 Sam Clements (Southwestern 


nilies David ¢ raig (The Diversey ( orporation Canada. Limited 
1 R. Swihart (Chicago): R. G. Vanasse (The Diversey Con "'K | V z3 k 
satin, Canad, Line ola Vat Farm tan 
laved 
i Dey | First row (1. to r.): C. D. Beasley (Pacific Division 
their G. L. Murray (The Diversey Corporation, Canada, Lim For efficient, economical bulk milk handling, you can’t 
friend ted); D. N. Stump (North Central Division); J. E. Bow beat Cherry-Burrell ‘Kold Vat’—the farm tank that puts 
»mak an (Southwestern Division). milk cans in “cold storage” ... permanently. With 
sedin “Kold Vat" you pump milk from tank direct to truck 
prnaes * No more filling, spilling, lifting, washing of milk cans 
. ... no more storage space wasted on “empties.” 
men 


alia DOLE REFRIGERATING CO. PERSONNEL Here are the cold facts on “Kold Vat" that spell better 
lation CHANGES bulk milk handling .. . better quality milk. 
avion 


more Fast Cooling ... Intermixing: Shape of vat and agi- 
At a recent directors meeting, E. |]. Tweed presi- 





oduct tator produces rapid movement of milk over large, 
lent of Dole Refrigerating Company, mad the following smooth refrigerated surface; prevents “patterned” milk 
ppointments in personnel to take effect at once: Orion I flow; mixes fast without buttering or foaming. 
Non Rose, as vice-president and general manager; George E 
and Franke a controller; Harold P. Hansen ver ral sales Thal a Pear Generously pitched stainless 
steel lining, large radius corners, cone type tlet 
urths gel Rudolph |. He rani issistant sales manacel g g ‘ ype ou le , 
ae assure fast and complete draining. Outlet meets sani- 
king Mr. Rose, who has been with the company fifteen lary codes. 
ove! ears, began his duties with Dole as office manager, lates Easy to Clean: All stainless product contact surfaces 
um being promoted to the position of secretary and treasures all easy to reach because of low rail and vat dimen 
sions. Hinge >MOv covers 1 remov > 
d for a a ions. Hinged, re able covers and removable agita 
tor. No hard-to-clean bottom support agitator bearing 
s re ime to the company from Bansley & Kiener, certified 
form public accountants For complete information about time and money-saving 
' “Kold Vat’ Farm Tanks, see your Cherry-Burrell Repre 
oduct Nii Hansen joined Dok i 1940 ind SCTV« cl in tac ‘ Y Y P 
; sentative. Or write your Branch or Associate Distributor 
quid (Or office, drafting and sales before being sent to Canada 
rticu to direct the Canadian subsidiary, Dole Refrigerating 
Label Products Limited, Brantford, Ontario. His position there 
tious | «Will be filled by John E. Hutchinson. Mr. Hansen suc 
must’ eeds as sales manager L. E. Smith who will be in charge CHERRY -BURRELL CoRPORATION 
lising Ul sales in the Chicago area | 427 W. Randolph Street, Chicago 6, II! 
1 also Mr. Hermann has served Dole for ten vears in capa Equipment and Supplies for Industrial and Food Processing 
the FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
{ f engineer and later sales engineer OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
February, 1953 79 
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Here Is a Bundle of Recipes Calling 
For Sour Cream — Kead ‘Em aud Drool 


ULTURED CREAM SPREAD and Salad Dressing 


is made from Grade “A” cream which has been 
pasteurized and homogenized and inoculated with 
t lactic culture to produce a rich, clean, pleasing, medium- 
sharp acid culture flavor 
Cultured cream enriches a sauce or dressing due to 
its butterfat content. The other important nutrients which 
are common to milk products are contained in the non-fat 
portion of the cream. They are present in about two 
thirds of the quantity found in whole milk because of the 
increased proportion of butterfat in cream. Cream is an 
excellent source of vitamin A. Since the fat in cream 


is already in an emulsified form, it is readily and easily 


digestible. Its use is not a luxury since it adds so much 


to yvour enjoyment of foods and to their nutritive value. 


As a spread we suggest vou use it on various kinds 


of crackers, fresh whole wheat or rve bread. zwieback 


cookies, and other pastries. 


As a dressing or sauce it is delightful on fruits such 


as strawberries, peaches, and other berries and fruits as 


it is. If you desire a lighter consistency than the spread 
this may be accomplished by stirring lightly. We further 
suggest its use as a dressing on various vegetable mixtures 
such as a combination salad, in gravies soups, cakes, and 


mg 


It can be used to replace all on part of the fat called 


for in recipes for biscuits, pancakes, etc. It may also be 


used as a base in preparing other salad dressings. 


Many of the following recipes have been used in con 
junction with the research project, “Cultured Cream Spread 
and Salad Dressing” conducted by the Dairy Department 
Columbia, Missouri, 


University of Missouri 


CULTURED CREAM RECIPES 
BREAKFAST 
Cultured Cream Griddle Cakes 
2 eggs, well beaten 
1 cup cultured cream 
1 teaspoon salt 


l'2 cups flour 
1 teaspoon soda 


Sift flour, salt, and soda. Add the cultured cream, then the eggs. 
Mix thoroughly and bake on hot pancake griddle. Makes 12 cakes 
Serves 4 to 6 

Cultured Cream Waffles 
2 cups flour 4 eggs, beaten 
1'2 teaspoons soda 2 teaspoons salt 
2 teaspoons baking powder 1'2 cups cultured cream 
1'2 cups buttermilk 

Mix and sift dry ingredient. Beat eggs thoroughly; add butter- 

milk and cultured cream. Beat until smooth. Makes 8 waffles. 


MAIN DISHES 
Chicken Paprika 


3 Ibs. chicken 
Salt, pepper 


Paprika 

1 cup cultured cream 
Cook chicken in water until tender. 

seasonings 


Bake in 350 


Place in casserole dish. Add 
Cover with cultured cream and sprinkle with paprika. 
oven 30 minutes. 


80 


Chops with Cultured Cream 


6 slices large onion 
Salt, pepper, to taste 


6 lean chops 
1 cup cultured cream 


Brown chops. Arrange in lightly greased baking dish. Season, 
place a slice of onion on each chop. Pour cultured cream over all 
and bake in a moderate oven for 2 hours. Serves 6. 

Veal Steak with Cultured Cream Gravy 


Dip veal in beaten eggs, then cover with flour and fry slowly 
until done. Remove steak from pan. 

Gravy: Add to skillet '2 cup boiling water, 1 cup cultured 
cream, and 1 teaspoon Kitchen Bouquet. Season to taste and bring 
to a boiling point. Cover steak with gravy and serve. 


VEGETABLES 
Hot Cultured Cream Sauce for Vegetables 


1 cup cultured cream 
‘4 teaspoon salt 


1 tablespoon butter 
1 tablespoon flour 

Blend the butter and flour in the top of a double boiler. Add 
the cultured cream and salt slowly until mixture is smooth. Heat 
carefully and stir until thickened. Cover and cook over hot water 
for about 5 minutes. Serve over boiled, baked, or fried vegetables 
Finely chopped chives, red peppers, or parsley may be added to 
vary the flavor. 


SALADS 
Cultured Cream Potato Salad 
3 hard-cooked eggs 
1'2 cups Cultured Cream 
‘2 cup salad dressing 
“4 cup vinegar 
1 teaspoon prepared mustard 


4 cups diced cooked potatoes 
'2 cup diced cucumbers 
1 tablespoon minced onion 
344 teaspoon celery seed 
1'2 teaspoons salt 
'2 teaspoon pepper 

Combine potatoes, cucumber, onion, celery seed, salt and pepper 
Toss together lightly. Separate yolks from whites of eggs. Dice 
whites and add to potato mixture. Mash yolks and combine with 
and mustard. Add to 


cultured cream, salad dressing, vinegar 
potatoes and toss together lightly. Let stand 15 minutes before 
serving. 
Cultured Cream Cole Slaw 
Combine seedless raisins with shredded cabbage and finely 
chopped or grated carrots. Mix with cultured cream and serve 


on lettuce, with crisp whole wheat crackers. 


Cabbage-Carrot Slaw 
3 cups shredded cabbage, chilled 
1'2 cups grated carrots, chilled 
Lettuce or other greens 


1 cup cultured cream 
2 teaspoons vinegar 
'2 to 1 teaspoon salt 
Few grains pepper 
Mix cultured cream, vinegar, salt, and pepper. 
and carrots. Toss together lightly. Serve on lettuce. 


Add cabbage 


Cultured Cream Salad Dressing (Uncooked) 
1 teaspoon onion juice 
‘e cup vinegar 

2 tablespoons sugar 


1 cup cultured cream 

\4 teaspoon salt 

‘e cup water 

2 minced hard-boiled eggs 
Mix Cultured Cream, sugar, salt, onion juice and minced eggs 

Add vinegar and water. Stir thoroughly and pour over salad 

Cultured Cream Salad Dressing (Cooked) 

3 tablespoons flour 

2 teaspoons prepared mustard 

1 teaspoon salt 

1 cup cultured cream 


1 cup milk 

‘2 cup vinegar 

2 eggs beaten 

5 tablespoons sugar 
Heat the vinegar in the top of a double boiler. Combine the 

dry ingredients and add to the well-beaten eggs and milk. Blend 

and add to the heated vinegar, stirring constantly until the mixture 

thickens. Cool and combine with equal parts of cultured cream 

as it is used. 


American Milk Review 
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DESSERTS 

Apple Pie 
1 recipe plain pastry 2/3 cup sugor 
4 tart apples, sliced 1 teasp es 





1 cup cultured cream 

Line 9-inch pie pon with pastry. Mix apples with sugar and 
cinnamon and place in the pastry-lined pan. Spread a '2” layer 
of cultured cream over the apples. Adjust top crust and flute edges. 
Boke 10 minutes in hot oven (450°), reduce heat to 350° F., con- 
tinue baking for 30 minutes. 


Cultured Cream Frosting 
3 tablespoons cultured cream 1'2 cups powdered sugar 
3 tablespoons butter Pinch of salt 
« teaspoon vanilla 
Cream the butter, add sugar, and mix until thoroughly blended 
and smooth. Add cultured cream, salt and vanilla and beat well 
Will frost a two-layer cake of standard size. 


Cultured Cream Cup Cakes 


1 tablespoon shortening ‘2 cup cultured creom 

| cup sugar 1'2 cups flour 

2 eggs ‘2 teaspoon cream of tartar 
2 teaspoon soda 1 teaspoon salt 


8 teaspoon mace 


Cream shortening, sugar and eggs together until light and 
fluffy. Dissolve soda in cultured cream. Sift flour, salt, cream of 
tartar and mace together and add alternately with cultured cream 
to first mixture. Beat thoroughly. Bake in greased cupcake pans 
in 375° F. oven for 15 minutes. Yields 18 cup cakes. 


Cultured Cream Cookies 


2 cup shortening ‘2 teaspoon nutmeg 

| cup sugar ‘2 teaspoon cinnamon 

1 beaten egg '2 teaspoon salt 

2 cups flour ‘2 cup cultured cream 

'9 teaspoon baking soda ‘2 cup raisins or chopped nuts, or 


a combination of both 
Cream shortening and sugar. Add egg and continue creaming 
until light. Sift flour, baking soda, nutmeg, cinnamon, and salt 
together and add alternately with cultured cream to creamed mix- 
ture. Stir in raisins or nuts. Drop by teaspoonfuls on greased baking 
sheets. Bake in 375° F. oven 10 minutes. Yields 36 cookies. 


Cultured Cream Spice Cake 


1 cup brown sugar “4 teaspoon cream of tartar 
1 cup cultured cream ‘2 teaspoon salt 

1 egg, slightly beaten 1 teaspoon ground nutmeg 
l'2 cups flour '2 cup chopped nuts 

1 teaspoon baking soda ‘2 cup raisins 

lt ci 





Combine all dry ingredients and sift together once. Combine 
sugar and cultured cream, blend, and add beaten egg. To this mixture 
odd the dry ingredients, nuts and raisins. Stir only until well 
blended. Pour into cake pan which has been greased and floured. 
Bake at 350° F. for 45 minutes. 


Cultured Cream Fudge 


1 cup cultured cream ‘2 teaspoon salt 
2 cups sugar 2 tablespoons butter 
'2 cup nuts 


Cook cultured cream, sugar and salt to the soft ball stage. 
Remove from fire, add butter, and let stand without stirring until 
pon is just cool enough to be held on the palm of hand. Beat 
candy just until it loses its shine and begins to “fudge,” then quickly 
stir in nuts and turn into buttered pan. Let stand until firm, then 
cut in squares. Yield: About 1'« pounds. 


Cultured Cream Soup 


4 cup cultured cream 1'2 cups diced potatoes 

'2 cup sliced carrots 1 teaspoon salt 

1 chopped onion '2 cup macaroni, broken 

1 chopped stalk celery 2 tablespoons chopped parsley 


Put cultured cream in pon. Heat slowly, stirring constantly, 
until the oil and albumin have separated and the albumin is slightly 
browned. Add 4 cups warm water, carrot, onion, and celery. Cook 
slowly for a short time. Add potatoes and salt. Simmer until vege- 
tables are tender. Boil macaroni in 3 cups water until soft. Drain 
soup. Bring to a boil. Serve hot, garnished with parsley. Serves 6. 


The following is an additional list of the various dishes 
and uses of Cultured Cream Spread and Salad Dressing. 
Many of these dishes have been tried and were described 
as excellent. The term “Cultured Cream,” for brevity, re- 
fers to “Cultured Cream Spread and Salad Dressing” in 
the following dishes. 


February, 1953 





. SO SR 





from the makers of Lo-Bax 
Chlorine Bactericides... 


‘cntorive 





ANITIZING TEAM Fop 


DAIRY PLANT USES 


\THIESON 
TABLETS 


TABLET 


1LORINATOR 





Economically prepares metered 
hypochlorite solutions for: 


®Chlorination of bottle washer 
rinse water 


®Bactericidal treatment of 
plant equipment 





@ Chlorination of wash 
down water 


ein Plant’ Chlorination 


Here is an ideal sanitizing team for dairy plants 
where intermittent or continuous chlorination 
of water is desired at low cost. It eliminates the 
time, effort and equipment heretofore needed 
to prepare and use hypochlorite solutions. 


WRITE FOR 

COMPLETE 
INFORMATION 

New 18-page booklet 

“HTH Tablet Hypochlorination 
in Dairy Plants,’ describes 
operation and applications. 





For Your Producers. 
1501 LoBax-21 Lo- Bax Special 


» ce Chlorine Bactericides for efficient, 


effective bacteria control 
41ESC INDUSTRIA 
MICALS COMPANY 


Division of 





Baltimore 3, Maryland 


MATHIESON . 
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MATHIESON CHEMICAL CORPORATION 
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This is the Quality Chekd new packaging for their complete line 


of ice creams. All cartons are printed in one basic design 


using different colors on each carton to identify product. 


The story of the product and brand is told at a glance in these 
new packages. The big red check mark acts as an attention- 
getting device and identification mark. 


New Quality Chekd Trademark, 
Packages Make Debut in 1953 


Heavy Merchandising Fire Power Called Up in Drive for 
Increased Dairy Products Sales by Quality Chekd Members 


Ll. MEMBERS of the Quality Chekd Dairy Prod 


ucts Association, with markets throughout the 
United States, are launching a big push for in 
creased dairy products sales starting this month with 


new and tremendously expanded advertising, merchandis 
ing and selling programs, according to Harlie F. Zimmer 


man, the association's managing director. 


Members of the association are independent milk 


ice cream and dairy products manufacturers. 


New National Trade Mark 


Quality Chekd has created a dominating new adver 


tising personality modernized, unified 


Che 


big red 


In its completely 
and emphasized national trademark. 


trademark, 


new national 
check mark 


member's \ aluable 


designed around a 
focuses 


low al 


attention on each individual 


brand name, greatly strengthening it. 


The size, color and simplicity of the new national 


trademark Commands 
Che check “silent 


device which Quality Chekd feels certain will command 


COnSUMC!I 


immediate attention. 


giant mark is actually a selling 
attention 
trademark 


vitally important, especially in view of today’s increasing 


and maintain high memory value 


hese qualifications, the group knows, are 
1 ] 


self-service retailing. 
The attention-getting qualities of the big red check 
The 


high memory value of the check mark will quickly and 


mark will help members to stimulate impulse sales 
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positively identity Quality Chekd products to consumers 


making repeat purchases and building brand loyalty. 


The Quality Chekd trademark will 


on all the association’s new packages, in advertising, and 


new appeal 


on all) merchandising materials starting this month. 


All New Packaging for ‘53 
Quality Chekd milk, ice 


other dairy products packages will make their debut this 


Entirely new cream and 


month 


Through the use of the 
Quality Chekd has effectively 


blance that carries through their complete package line 


new big red check mark, 


created a family resem 


Chief consideration was given to making positive 
identification at a glance of the exact contents of each 


package. 


This was dramatically achieved on the chocolate, 
vanilla and strawberry ice cream cartons through a com 


pletely original over-all pictorial design. 


Using an entirely new approach to pictorial design 
each carton actually presents Consumers with a preview ot 


the quality, flavor and creamy texture of the ice cream 


Life-like scoops of Quality Chekd ice cream covet 


the entire carton. The excellence of the five-color pho- 
tography creates a carton design that actually looks like 
the real ice cream in the package. 


Printed identification gives added strength to the pic- 
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torial identification. The flavor is prominently shown on 
the front and back of each carton. It is also printed on a 
band. alternating with small red check marks, which runs 


around the carton like a ticker tape message. 


Phe individual member company’s local brand name 
is prominently featured across the top front and back of 


the carton. 


The equally original cartons for special favors, shet 
bet and premium ice cream also give positive product and 


brand identification at a glance. 


Phe highly original sherbet carton is printed in a cool, 


colorful design to convey the product's characteristics. 
Four vertical panels in different colors form an over-all 
design. Green for lime sherbet; yellow for lemon; a pine 
apple shade for that flavor and orange for orange sherbet. 
fhe colors, supported by printed information, positivels 


ind quickly identify this as sherbet. 
Quality Chekd’s new premium type ice cream cat 
The “gift 


white label appears to be tied to the cvlindrical carton 


ton has a cool light blue background. card 


A small crown design further 
as Quality Chekd’s 


with a white ribbon bow. 


identifies this product “Extra Fine’ 


we Cream. 


Color Is Identifying Key in Dairy Products Packaging 

New packaging for Quality Chekd’s complete line ot 
milk and other dairy products is printed in one basic de 
sign, using different colors on each carton to vividly iden 


tify the various product. classifications. 


The basic design features a solid color background. A 
large white circle on the front of each carton spotlights 
the big red check mark and product identification printed 
in the corresponding color of the package. Again prime 
consideration is given to quick, positive identification of 
product and brand with color as the indicator. This gives 
design and 
trademark maintain the Quality Chekd family 


resemblance throughout the entire line. 


each dairy product individuality. The basic 


the new 


Included in the new family of dairy products pack 
ages are distinctive cartons for homogenized milk and for 
Mem 


American 


grade A pasteurized milk in several carton styles. 
bers have a choice of Pure-Pak, Seal King on 
Can Company 


package styles. Glass containers bearing 


the new design are also available to members 


buttermilk 


whipping cream, half and half, cottage cheese and skim 


There are new cartons for chocolate milk 
med milk. The new eggnog package has a special “party” 
design created with holiday svmbols. 

Members have a choice of two butter carton styles 


the “Hat” carton or the traditional square carton. On both 


\ stick 


of butter with a few pats sliced off of it is also shown in 


cartons, “Butter” is printed in a rich vellow color. 


its natural color. Again, product identification is quick 


ind positive. 


Quality Chekd ties in with the national butter adver 
tising of the American Dairy Association with the slogan 


Naturally, Butter Tastes Better,” printed on the cartons. 


ADA national advertising is also carried to the local 
level on Quality Chekd’s new milk and cottage cheese 


tons. ADA’s national advertising symbol, a hand hold 
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Can you sell 
Milk to Her? ' 


This woman is one of thousands in your 
area who doesn't drink milk but she 
should and you can sell her 





Easily with General Mills new 
Vitamin-Mineral Milk 
Promotions! 





\ 
, VN 


milk with 
advertise your milk with General 


Fortify your General Mills 
Danda Concentrates 


Mills promotions on 

Vitamin- Mineral *Skim Milk or 

Vitamin- Mineral 2°; Butterfat Milk 
These promotions will reach and convince people you 
never have been able to sell—-get your sales message 
across by newspaper, poster, folder, bottle collar, radio, 
publicity, doctor letter or any combination of these that 
fits your needs. See for yourself— without obligation! 


*This promotion adaptable to Non-Fat and Low-Fat 


Complete Sampler Kit FREE 
JUST OUT! MAIL COUPON TODAY! 


General Mills, Ine. 


Special Commodities Division 
Department C, Minneapolis 1, Minn. 





send me my advertising campaign on: 


Vitamin A & D Skim Milk 
Vitamin A & D 2% BF Milk 


Gentlemen: Please 


Vitamin- Mineral Skim Milk 
Vitamin-Mineral 2% BF Milk 


Name 

Firm 

Street 

City Zone State _ 
83 

















Quality Chekd members Ted Divine, Paul Weaver, M. R. Johnson, 
Dave Boswell, George Stueber, and John Carroll discussed milk 
sales problems at the 12th general membership meeting. 


ing a glass of milk with the slogan “You never outgrow 
your need for milk,” printed on the glass, is printed on all 


milk cartons. 


The cottage cheese slogan, “High in protein low in 
calories,” is featured on the new cottage cheese carton 
Quality Chekd realizes the valuable support this national 


advertising can give members at the local level. 


The group teels that they have truly modern cartons 
which utilize a simple uncluttered design and a range of 
eye-appealing colors that will stop traffic and sell their 


dairy products. 


The new Quality Chekd trademark, designed around 
the big red check mark, and all new ice cream and dairy 
packages, were designed by Campbell-Mithun, Inc., Chi 


cago, the association's advertising agency 


Expanded Promotion 


A greatly expanded, dynamic Quality Chekd promo 
tion program will usher in the new trademark and the 


Hew packaging 


The blue-printed, year-around) promotion plan in 


PENNSYLVANIA SELECiIS CHAIRMAN FOR 
JUNE DAIRY MONTH 


Joseph O. Canby, President, Pennsylvania Dairy 
men’s Association, was named chairman of the Pennsyl 
vania June Dairy Month activities at a special dairy 
industry meeting in Harrisburg. Mr. Canby has been a 
dairy farmer all his life and operates a 50-head farm 


near Langhorne, Pennsylvania. 


His selection as chairman for Pennsylvania in the 
nation-wide observance of June Dairy Month was made 
by a committee representing approximately 40) groups 


connected with the dairy industry. 


In addition to Mr. Canby’s connection with the 
Pennsylvania Dairvmen’s Association he also is Chairman 
of the Pennsylvania Farm Show Expansion Committee; 


Director, Newtown Cooperative Association; Chairman 
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The association ties in with the work of such national organiza- 
tions as the American Dairy Association. ADA’‘s national symbol 
is shown on the sides of these new cartons. 


cludes hard-selling, month-by-month advertising and met 
chandising for milk, ice cream, and all other Quality 


Chekd dairy products for the exclusive use of members 


The 1953 Quality Chekd ice cream advertising and 
merchandising program includes a regular schedule of 
newspaper advertising, special local advertising, radio and 
television announcements, colorful) store and fountain 


posters, plus a complete array of store identification signs 


Quality Chekd’s Product Development Research Ser 
vice has also created new and different ice cream prod 


ucts which will be marketed by members this year. 


\ complete sales kit has been specially created for 
members to help them introduce the new trademark and 


packaging to dealers. 


The 1953 milk and other dairy products program has 
also been geared to capture increased volume at a greater 
profit. Newspaper advertising, radio announcements, color 
ful street car and bus cards, weatherized truck posters 
calendars, bottle hangers, a complete selection of met 
chandising materials, and driver sales contests, give the 


members a forceful promotion program. 





of the Dairy Herd Improvement Association Committee 
President, Local No. 17, Interstate Milk Producers Co 
operative; and active in the Holstein Breeder's Associa 


tion and other farm and dairy organizations. 


As state chairman he heads the special June Dairy 
Month Executive Committee consisting of R. N. Ben 
jamin, Executive Secretary, Pennsylvania Farm Bureau 
Federation; J. Collins McSparran, Secretary, Pennsy| 
vania State Grange; Louis Galliker, President, Pennsy] 
vania, New Jersey-Delaware Ice Cream Manufacturers 
Association; Rudolph P. Yohonic, President, Pennsy] 
vania Association of Milk Dealers; Miles Horst, Secretary 
of Agriculture; W. S. Anderson, Director, Bureau of 
Milk Sanitation; Joab K. Mahood, Chairman, Milk Con 
trol Commission; Dean Lyman A. Jackson, The Penn 
sylvania State College; and John Hutchinson, President, 
Pittsburgh Dairy Mixers 
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INTERNATIONAL PAPER TO BUILD NEW 
CONTAINER PLANT 


A new converting plant for the production of Pure- 
Pak paper milk containers will be constructed by Inte1 
Paper Company's Single 
Ohio, it was announced by Soutter Edgar, 


division manager. 


national Service Division in 


Youngstown, 
The new milk container plant will be constructed 
on a 13-acre site located at the 
Road and Meridian 
of Youngstown. 
Plans call ton 


63,000 square 


intersection of Crum 


Avenue in the Austintown section 


a modern brick and steel building of 


feet designed to provide attractive and 
completely sanitary working conditions. All manufactur 
structure will have tiled 


ing areas of the single-story 


walls. Floor design and equipment layout will be planned 


to maintain the highest standards of cleanliness. 


Mr. Edgar said that the new plant will be designed 
initially to convert approximately 1,000 tons of bleached 
kraft board per month, an average production of approx 
$5,000,000 Pure-Pak milk containers of various 


sizes. Roughly 50 employees will 


imately 
be required when pro 
about 100 as the 


duction begins probably building to 


new unit approaches full production 


A LA UNITED NATIONS, FRENCHMEN LEARN 
ABOUT AMERICAN PACKAGING 
Wired for sound in the 
United Nations, eight 
the French Packaging Institute were the 
York recently of the 
through the 


manner of delegates to the 
French businessmen representing 
guests in New 
Lily-Tulip Cup Corporation and 
who translated 


medium of an interpreter 


softly into a microphone connected with their headsets 
learned about paper cups and containers and their manu 


facture and uses, American stvle. 


Surrounded in the company’s conference room by a 


colorful array of Lily products, the visiting Frenchmen 
who were concluding a six-week tour that had taken them 
through several American cities, listened with close atten 
tion and, at the close of talks 
fired a barrage 


The Lily 


president in charge of sales; E. H 


by four Lily spokesmen 


of searching questions. 


spokesmen were: Fen kK Doscher, vice 


Sonderman, manage 
of the packaging department; William Saver, training spe 
cialist; and Jerry La Rocca, manager of the export depart 


ment. 


Lily-Tulip’s visitors were: Henri Rieuf, vice-president 


of France’s Wood Manufacturers Confederation; Joel 
Bacqueville, representing department stores and_ retail 
chains; Andre Bernot, technical branch manager, French 


Pulp and Paper Trade Association and co-manager of the 
French Mutual Defense Packaging Bureau; Edouard Bout 
rouillou, packaging specialist and a representative of the 
Gouvernement General Algiers; Jean Demoy, packag 
ing expert and special representative of the European Cor 
rugated Board Manufacturers Association; Maurice Detour- 
La Cellophane, S. A.; and Henri 
Veron, chief of the Forest Products Division of the French 


Ministry of Industry 


bet, sales-service manager, 


and Commerce. 


The Frenchmen had brought with them from Paris 
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in 


is 


and specially blended to provide 
more lubrication per pound. 


is 


lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 


SI 


DROP 


at every type chain conveyor 


AGS is the outstanding lubri- 


dairy and bottling plants. 
highly glycerinized, water soluble, 


entirely different—there's no other 


ip will give you MORE SLIP PER 


ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 
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VITES The Haynes Mfg Co, 


709 Woodland Ave. © Cleveland 15, Ohio 


Liga 


Roll-Easy Dollies + Roll-Easy Casters « Table Carts * Can Carts « Corry-Baskets 


Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 





THE HAYNES 


5 STOCK SIZES 


























Number | Price Each Lightweight 
Model Size Packed to F.0.8 
Carton | Cleveland Sturdy 
Rust-Proof 
. Ouz Bottles 10 38 - 
4s 4 Sq. Quart Bottle Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 A 
Convenient 
4R 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
2'2 SR 2 Sa. or Rd. Y% Gal. Bottles 10 Al 
240 2 Oblong 2 Gal. Bottles 10 1 

















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters *« Table Carts « Can Corts 
Snap-Tite Neoprene Gaskets « ‘SLIP’’ Chain Lubricont 
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The Super Seal- Leah 


HAT do you need for that point of extra vibra 


tion that extra hot spot in your milk line? 
¥ , 4 2 . ' 
FIBEX fits there — exactly! 

\ll the famous Seal-Leak advantages and then some! 
Resilient Beaverite Stocks a universal size assortment 
automatic by-the-millions cut—an exact fit, always—compact 
sanitary neostyle package—and that handy nation-wide jobhe 
set-up — you can get them when you want them — alway 

Enormously strong tenaciously tough they'll stay right 


by. But they peel off an extra hot fitting just as easily as an 


orange Your jobber stocks ‘em order of him now! 


Ask Your Jobber for FIBEX by Name. 


UNIVERSAL NAME 
IN GASKETS 


BEAVERITE PRODUCTS, INC. 


Beaver Falls. New York. U:S:-A: 





THE COTTAGE CHEESE COAGULATOR 


for better flavor and uniform output 


CO-AG-O is the result of intensive 
field of 
making, combining in its 


research in the practical 
cheese 
functions those essential qualities 
by which superior cottage cheese 


is produced. 


CO-AG-O is used by leading dairies 
to assure fine flavor and uniformity 
in texture and consistency. Send 
for descriptive circular and prices. 





CHANDLER LABORATORIES "< 


EIGHTH STREET AND CHELTEN AVENUE 


PHILADELPHIA 26 e PENNSYLVANIA 
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their own interpreter. He was the gifted and young-looking 
Bruno Muzart, who not only translated from English int 
French while the English-speaking speakers talked, but 
also, when a spokesman for the visitors spoke for two or 
three minutes to express his countrymen’s gratitude t 
Lily, caught the remarks in French shorthand and_ then 


stood up and read his notes in English. 
e 
ATOMIC AGE COMES TO DAIRY SANITATION 


The Diversey Corporation is pioneering into the field 


of applied nuclear research that is expected to help t 
develop new and improved products for Dairy Industry 
Sanitation, it has just been announced. The purchase of 
the 


equipment 


racioactive from government's atomic 
the their 


ence and radiation will be emploved to test effectiveness 


F , 
isotopes pile 


and necessary for measuring pres- 


and behavior of sanitation products. 


In testing cleaning compounds, for example, tagged 
The 
\tter 
surface 


detected 


or radioactive carbons are incorporated into soil 
soil is then spread upon the surface to be cleaned 


al clean 


cleaning, on what would appear to be 
the 


on the electronic instrument. The soils are detected quan 


small amounts. of radioactive soil could be 





Rosemary Annos and leslie Alt, of the Diversey laboratories, 

taking the count per minute of a radioactive sample from the 

nuclear scaling unit (left). On the right is a count rate meter 

which serves as a monitor and a rate meter. This is part of the 

equipment Diversey will use in the field of applied nuclear 
research for the dairy industry. 


titatively. Where no count could be measured, it would 


indicate the cleaner was verv effective in removing the 
particular soil. 

Apart from using the radioactive material to de 
termine how effective certain cleaners are in removing 


soils from dairy equipment, the new research technique 
is expected to successfully solve such problems as di 
termining corrosion or absorption of inhibitive chemicals 


hard the 


of bacteria (made radioactive) to learn where they 


on metal, the characteristics of water, tracing 


k le 


and multiply, and the study of insecticidal action 


Besides radioactive carbon, radioactive glucose and 


calcium are also available from the government, as well 


as many synthesized chemical compounds having radio 
active carbon. These will be introduced into products 
and material pertaining to the above research problems by 


Diversey. 
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HAGUE CONGRESS TO HEAR TALK ON U. S 


a MERCHANDISING 
. but George P. Gundlach Accepts Invitation to Participate 
ad ‘ in International Dairy Congress in June 
d then George P. Gundlach, president of G. P. Gundlach 


TION 


& Company, 1201 West 8th Street Cincinnati, consultants 
to the dairy industry for 34 years, has been invited and 
has accepted an invitation to be a speaker and_ panel 


participant at the 13th annual International Dairv Con 


1e field gress to be held June 22 to 26 at The Hague. 
ielp t Gundlach, invited by G. H. Himba, Secretary-General 
dustry of the Congress which attracts dairy leaders from all parts 
lase of of the world, plans to spend a week or 10 days in The 
ic pil Netherlands, visiting the Brit 
pres- ish Isles, France, Belgium, 
Iveness Switzerland and the Rhineland 
area. 
tagged The International Dairy 
The Congress has asked Gundlach 
\fter to discuss the subject: “Infor- 
irface, mation and Publicity; Packag 
‘tected ing and Sales Methods in the 
quan Dairy Field of the United 


States and Canada.” 


Gundlach, who has been 


associated with the American 





and Canadian dairy develop- 


ment for more than a third of 


a century during which period most of the world prog pane 





installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


ress in dairving has been recorded, has already attained 


an international stature and has appeared before dairy 





groups throughout the United States, Canada and Cuba 


The Congress—world-known as “The International 


for GREATER EFFICIENCY 





° i Zuivelcongress” serves as a world-wide convocation of 
& ° 
. leaders in research, technology, plant management, diss @ VAPOR PREHEATERS that reuse heat from 
tribution and marketing of all phases of dairying from me ce : one ss 
“et” waste vapor for pre-heating milk from 50° to 
Nef stock breeding to the eventual table use of all kinds of mae : A tats 3 
lair ' 175°. Salvaged heat is further utilized in sec- 
dairy products. ‘ os 
; ' ond and third effects. 
ee Secretary-General Himba of the Congress in his in 
on vitation to Gundlach cited that “in order that the exchange = @ MILK FEED VALVES . . . simple, adjustable 
= of views may be as fruitful as possible, the Congress man fit right into milk line teliably control 
, ; - 5 . re 7 
clear agement has invited experts in advance for presentation ’ F : 
; ” milk levels automatically hour after hour. 
of views to be followed by open debate. . 
; vocemmmer di 
vould Gundlach who has been identified with several Cin @ HENSZEY CHILL RING for control of foam. 
g the cinnati financial institutions as a shareholder and in coun Increases efficiency by definitely holding foam 
sellor capacity has been associated with the dairy consul down to the ring level. 
» cle tation service since his early °20s. 
oving — OE HIGEUE t/ AD "NT EYE CET ATOR 
He attended Ohio State University, Columbus, ma @ EXCLUSIVE VAPOR OUTLET SEPARATOR 
nique hj ' oe “11 ee ee . ene 
? joring in chemistry and bacteriology, prior to beginning which removes milk particles with cyclone 
S ae ’ . . . s > 
“al i life’s work devoted to the dairy field action. Milk solids recovery of 99.987 assured. 
nicals 
acing In addition to his business operations of the Gund 
lodge lach firm which he developed from a small, humble be HENSZEY COM PANY 
ginning to an organization which now has international Dept. A 
! recognition, Gundlach has been a practical, personal i 
and ¢ WATERTOWN - WISCONSIN 
nail farmer. For many years he operated a large Ohio dairy 
idio farm which was noted for milk production and high eX- ALSO MANUFACTURERS OF: Coil Type Vacuum Pans e Vapor and 
/ cellence of herd Steam Preheaters e Continuous Blowdown e Feed Water 
ducts : Meters e Heat Exchangers e« Flow Indicators 
‘ er , . Boil F R ' Pp ioni Valve 
ns by In his professional association in the dairy field ar OS Raeers © Mperiening Varese 
Gundlach has had membership in the Dairy Industries 
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Large dairies who keep records tell us that United 
Steel Cases have cut case losses from as high as 200% 
per year, down to 10% per year. The owners have 
saved thousands of dollars. Why? 


Drivers seldom bring back broken cases for obvi- 
ous reasons. United Steel Cases don’t rot, burn, break 
up easily, or lend themselves readily to other uses. 
That’s why they come back instead of getting “lost”. 


If you want to know how much money you are 
losing, check the number of cases you have in service 
today against your case purchases for the last two or 
three years. If it’s bad, get in touch with United and 


find out how you can cut this needless waste. 


, UNITED stett ano wire co. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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Supply Association, the Dairy Technology Society and 
with many other research technological, and distributioy 
movements in the milk, ice cream and dairy fields 

He is a member of Speakers Bureau of the Advertising 


Clubs of the World, the Cincinnati Advertisers Club, the 
Cincinnati Club. 


TRI-STATE DAIRY TECHNOLOGY SOCIETY 
ORGANIZED 


A dairy technology society has been organized jy 
Pittsburgh, Pennsylvania called the Tri-State Dairy Tech 
nology Society, covering dairy plants in this tri-state area 


of Pennsylvania, Ohio, and West Virginia. 


The first meeting was held in October at Pittsburgh 
with 114 people attending. Dr. D. V. Josephson Penn 
svilvania State College, who served as advisor to the or 


ganizational committee, was the speaker. 





The second meeting was held in November with 82 
people attending. Dr. C. W. 


Pierce, of Penn State was 
the speaker. Election of officers for the first year were 
as follows: President, Owen J. Cleary, Rieck-McJunkin, 
Inc., Pittsburgh; Ist Vice-President, E. C. Folkers, Meadow 
Gold Dairies, Pittsburgh; 2nd Vice-President, L. A. Panti 
gote, Jr., Pure Milk Co., Steubenville; Secretary-Treasurer, 
A. M. Bishoff, Jr., Bishoff Dairy Co., Bridgeville, Pa.; Cor 
responding Secretary, John K. McCarty, Cowles Chemical 
Co., Cleveland. 
s 


DAIRY SUPPLIERS’ FOUNDATION ANNOUNCES 
PLACE AND DATES OF ANNUAL MEETING 
Dairy Suppliers’ Foundation, Inc., has announced 
that its Annual Meeting will be held at the Roosevelt 
Hotel in New York City on March 3 and 4. 


and date will give members, many of whom are also 


This place 


members of DISA, an opportunity to stay over in New 
York to attend the Annual Meeting of the latter organ 


ization, which is being held in that city March 5 and 6 


A number of interesting projects which were devel 
oped at the regional meetings will be discussed and likels 
Annual Meeting. Officers and Di- 


rectors will be elected, and other routine business will be 


acted upon at the 


transacted. 


Headquarters of Dairy Suppliers’ Foundation, Inc 
is at 326 West Chelten Avenue, Philadelphia 44, Pa 
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NEW GENERAL HEADQUARTERS FOR 
FAIRMONT FOODS 


Fairmont Foods Company, large processors and dis- 
tributors of dairy products, frozen foods, and poultry, 
has just completed the move of its General Office to new 
quarters. 

In their recently-constructed, two-story brick and 
concrete headquarters, Fairmont executives will have 40,- 


000 square feet of office space to supervise the stepped-up 









/PER CASE 
PER YEAR 


activities of a network of seventy-six manufacturing and Ss 


sales plants and sales offices spread over the country. 





More than just offices were included in the building 


plans. In the basement is the latest in modern test 


1,000 CASES 
$3,000°° 
IN SAVINGS 

50,000 CASES 
$1450,000°° 


IN SAVINGS 


... IN COLD CASH TO 
PUT IN THE BANK 


kitchens for quailty control work and recipe-testing Fair- 





mont’s many food products. Also in the building, is an 


auditorium for large group gatherings, equipped with 
every conceivable visual and sound aid for conducting 
meetings. 

Until the move, the Fairmont General Office has been 
located at the Omaha plant at 12th and Jones Streets. 
The new address is 3201 Farnam Street. The Omaha 


branch facilities will remain at 12th and Jones. 


More than 130 branch managers and other key 
personnel visited the company’s new headquarters build- 
ing in Omaha, Nebr., January 5 through 7 for the annual 


three-day sales conference. 


Highlighting the program were talks by D. K. Howe, 
president; L. E. Hurtz, chairman of the board, and E. D 
Edquist, general operating vice-president. Fen K. Dosche1 
vice-president of sales for the Lily-Tulip Cup Corporation, 


spoke at the closing luncheon meeting. 


Mr. Howe said the company looks for improved 
earnings during the next fiscal year. Continued growth 
especially in milk products, frozen foods and ice cream is Model No. 760 --- REGULAR 


expected. High costs during 1953 will be a factor in the 
entire food processing industry, but sales generally should Manufactured by 


increase, Mr. Howe said. = — aie Se). ee) INC 
P ° op ° 
Led by A. C. Ragnow, merchandising vice-president, DES MOINES 7, IOWA 


the Fairmont executives discussed fully 1952 results and 


Sold Exclusively by 


the sales outlook for 1953. REYNOLDS METALS COMPANY 
Wells Wetherell, ice cream merchandiser, introduced LOUISVILLE, KENTUCKY 
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a line of merchandising aids prepared for point-of-sal 
work. He outlined a sales promotion and advertising 
campaign for 1953. 

Anthony Helbling, milk merchandiser, said the com 
ing vear will feature increased merchandising and _ sales 


effort on cottage cheese and fortified skim milk. 


Theodore Waechter, butter merchandiser, stated that 
th company plans to apply tested merchandising practices 
to butter sales. He emphasized Fairmont plans to tie int 
the American Dairy Association and the National Butte: 


Institute advertising programs. 


Butter, the product for which Fairmont is best known 
still offers grocers a high return for each square foot of 


dairy space used, Mr. Waechter said. 


Leo Ward, Sioux City, lowa salesman, won the com 
pany-wide sales idea contest. Mr. Edquist presented him 
with a check. 

Service pins were awarded to eight executives. They 
are E. L. Jaeggi, manager, North Platte, Nebr., and C. B 
Evinger, general personnel manager, Omaha, 25 vears: 
Clyde I. Underwood, manager, Lincoln, Nebr., Norman 
H. Fulton, manager, Philadelphia, Pa., John E. Carter, 
manager, Lawton, Okla., and Harold J. Ellsworth, man 
ager, Huron, S. D., 20 years; Paul R. Dew, manager 
Detroit, Mich., and William A. Cullison, manager, Green 
Bay, Wisc., 15 vears. 


ILLINOIS TECH FOOD ENGINEERING COUNCIL 
BIENNIAL MEETING 


Curtis E. Maier, general manager of research for the 
Continental Can Co., Chicago, has been named chairman 
of Illinois Institute of Technology’s Food Engineering 
Council. 

Mr. Maier succeeds Dr. Paul D. V. Manning, vice 
president in charge of research for International Minerals 


md Chemicals Corp., Chicago. 


Ihe Council, in existence since October, 1948, held 
its third biennial meeting recently on the campus of Illinois 
Tech. Its main function is to advise on the L..L.T. curric 
ulum in food engineering, the only one of its kind in the 
\idwest. 

John T. Knowles, vice-president of Libby MeNeill & 
Libby, Chicago, said at the meeting that increased use of 
mass production methods in the food processing industry 


has pointed up the great demand for food engineers. 


Dr. Berton S. Clark, scientific director for the Ameri 
can Can Co. of Chicago recommended that special efforts 
be initiated to advise executives of the potential pool of 


food engineers being provided by Illinois Tech. 


F. W. Specht, president and chairman of the board 
for Armour and Co. and a guest at the meeting. said that 
business leaders are becoming more appreciative of th 
need for funds for training and research because of dail 
idvances in this field. 

The Council heard reports during the meeting by D1 
John T. Rettaliata, president of Ilinois Tech; Dr. W. A 
Lewis, dean of the graduate school: Dr. Ralph G. Owens, 
dean of engineering; Clarence E. Deakins, dean of stu 
dents; Dr. E. R. Whitehead, director of electrical engineer 
ing: and Parker. 
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WEST PURCHASES LAZARUS LABORATORIES 


Purchase of majority interest in Lazarus Laboratories, 
specialist in the dairy sanitation field, has been announced 
hy West Disinfecting Company, Long Island City, New 
York. 

Che new interest brings to West a dairy division which 
vill enable the company to merchandise its newly formu 
lated, highly specialized sanitation products in a vast field 


heretofore not emphasized by the company. 


Lazarus Laboratories, located in Buffalo, has been 
vorking closely with West and in cooperation with the 
U. §. Public Health Service in testing a new West product 
which helps to control the spread of mastitis in cattle and 
to reduce substantially the bacteria count of milk made 
wailable to the market. 

West Disintecting Company's retail sales division has 
been promoting the well-known household disinfectant 
CN in local markets for more than 50 vears and two vears 
wo introduced its second retail product WESTPINE. 


WENTWORTH APPOINTS NDC NOMINATING 
COMMITTEE 


W. A. Wentworth, NDC Executive Committee Chair 
man, announced the appointment of a Nominating Com 
mittee to consider nominations to the Board of Directors 
f the National Dairy Council for the year 1953. 


Each of the six men has in the past served as NDC 
Director. They are: George F. Christians, H. C. Christians 
Co., Chicago; L. F. Friend, Mid-South Milk Producers 
\ssociation, Memphis; G. F. Gallagher, Krim-Ko Corpora- 
tion, Chicago; Ridgway Kennedy, Jr., Abbotts Dairies 
Inc., Philadelphia; E. W. Tiedeman, American Farm 
Bureau. Federation, Chicago; and R. B. Wilhelm, Owens 
Illinois Glass Co., Toledo. 


The recommendations of the Nominating Committee 
vere proposed and voted upon at the Annual Membership 
Meeting of the National Dairy Council held in Columbus 


Ohio, on January 27. 


FRALEY RETURNS TO DIAMOND 
Fred W. Fraley, a vice-president of Diamond Alkali 


Company who as been “on Joan” to the U. S. Govern 
ment, returned to Diamond from Washington on Decem 
ber 15th. 


Mr. Fraley has been serving as Assistant Adminis 
trator in charge of the Chemical, Rubber and Forest 
Products Bureau of the National Production Authorits 


Department of Commerce. 


He joined NPA on March 31 as an assistant director 
1 the chemical division under the rotation principle fol 
lowed by NPA whereby industry executives are recruited 
to serve in key administrative positions for temporary 
periods. 

In announcing Mr. Fralev’s return, Diamond Presi 
dent Raymond F. Evans explained that Mr. Fraley’s 
duties will involve special assignments, including relation 
ships of the company with the government and the chem 


ical industrv as a whole 
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Whatever your problems in milk receiving and other 
dairy weighing operations ...there’s a modern Toledo 
to do the job with high accuracy, speed and dependa- 
bility. Have you checked your scale needs? Get latest 
information in this widely used reference on Toledos 
that help you guard costs... speed production. Look 
into the advantages of Printweigh in stopping losses 
that originate through human errors. Send coupon for 
new edition—"Toledo, Headquarters for Scales.”’ 


SEND FOR THIS! 


Toledo Scale Co., Toledo 1, Ohio 
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SMALL MILK PLANTS DECLINE IN NUMBER 


Many small plants that bottle and distribute milk 
in the United States have been put on the competitive 
spot in recent years, and in many areas some of them 
have gone out of business entirely. 

R. W. Bartlett, dairy economist in the University of 
Illinois College of Agriculture, reports a sweeping trend 
toward fewer plants and larger volume per plant. 

In Chicago, for example, there were 187 milk bottling 
plants in 1946. Since then 69, or more than a third of 


them, have closed down or entered a chain organization. 


Milk plants, Bartlett explains, are being forced to 
adjust their businesses to changes such as the large: 
volumes made possible by intermarket shipments of milk, 
and increased store sales of milk in paper containers. 

These changes have emphasized the need for efficient 
plant operations, always a knotty problem for the small 


operator. 


In a new Agricultural Experiment Station bulletin, 
“Measuring Efficiency of Milk Plant Operation,” Bartlett 
shows how larger plants can cut handling costs. In one 
plant handling only 60 gallons of milk a day, for example, 
it took more than 5 minutes of labor per gallon of milk 
handled. In a plant handling nearly 13,000 gallons the 
labor time was cut to less than a minute. 

Bartlett adds that volume alone is not always a good 
measure of efficiency, although labor usually is used more 
efficiently in the larger plants. 

Similar results were shown in the study for other 
efficiency factors such as use of space, power, and 
equipment. 

The outlook for the small operator, however, is not 
all dark. Bartlett points out that in some areas there will 
continue to be a need for small bottling plants. And 
along with the trend to fewer and larger plants, there 
is a growing vendor system, where the operator buys 
his daily needs from a large plant. 

It was not until recent years, Bartlett explains, that 
we had paid much attention to lowering milk handling 
and distribution costs, which on the average account for 
more than half of the final price consumers pay for milk. 

For many years, meanwhile, we have worked hard 
at producing milk efficiently. In Illinois, for example, 
average production per cow has more than doubled within 
the last 50 vears. 


WESTERN STATES HAVE BEST MEETING 
AT DENVER 


Armed with the “cream” of current thinking in the 
dairy industry, 600 dairymen and their suppliers returned 
to their homes convinced that the eighth annual Wester 
States Dairy Convention held at Denver in December 
was the most helpful ever held. 

Perhaps most inspirational to the greatest number 
of delegates was the talk by A. J. Claxton of Pittsburgh 
vice-president and eastern manager of Beatrice Foods 
Co., who discussed how to make a salesman an “inter 
ested” employe whose enthusiasm will remain constant 

Public relations in the dairy industry was another 
valuable discussion by Dick Werner, general manager 
of the Milk Industry Foundation, Washington, D. C 
Al Wentworth, Borden & Co. official of New York City, 
outlined the latest facts about price controls and govern- 
ment regulations affecting the industry. 

Other principal speakers included Robert Hibben, 
executive director of the International Association of Ice 
Cream Manufacturers, who traced the industry's progress 
over the past two decades; Harvey Robbins, secretary of 
the Paraffined Carton Research Council, Washington 
D. C., who discussed ice cream packaging trends; Al 
Woodruff, of the Mojonnier Bros. Co., Chicago, who 
outlined newest factors in the handling of bulk milk at 
far mand plant; and Gene Flack, sales counsel and 
director of advertising for Sunshine iBscuits, Inc., New 
York City. 

The convention closed with election of the follow- 
ing officers of the Colorado Dairy Products Association 
President, True Adams of I.X.L. Creamery, Colorado 
Springs: Vice-President, Norman Moe. Arvada Dairy Co.; 
Treasurer, Sam Robinson, Robinson Dairy Co., Denver; 
and Executive Secretary, Ward Holm, of Denver (re- 
elected). 

e 


PENNSYLVANIA MILK DEALERS SELECT NEW 
VICE-PRESIDENT 


Henry R. Geisinger has been named the new Exec- 
utive Vice-President of the Pennsylvania Association of 
Milk Dealers succeeding the late Benjamin G. Eynon. 
He has been acting in that capacity since July and _ prior 
to that time has been Director of Public Relations for 


the Association. 
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Mr. Geisinger is a native Pennsylvanian. He had 
several years of newspaper experience plus a number 
ff vears with a dairy company in a public relations and 


advertising capacity. 


The Pennsylvania Association of Milk Dealers was 
first organized in 1933 and maintains its offices at 303 


felegraph Building, Harrisburg, Pennsylvania. 
* 


RUSSELL RE-ELECTED PRESIDENT OF N. J. 
MILK INDUSTRY ASSOCIATION 


At the fourth annual meeting of the New Jersey Milk 
Industry Association held in Asbury Park, the Trustees 
unanimously re-elected William J. Russell as the Associa 


tion president. 


Russell, who was one of the founders of the organiza 
tion, is Secretary of the Philadelphia Dairy Products Com 
pany, Inc. Elected with Russell were: Ist Vice-President, 
John I. DeKorte, Franklin Lakes Dairy, Wyckoff; 2nd 
Vice-President, A. H. Forsythe, Locust Lane Farm Dairy, 
Moorestown; 3rd Vice-President, Joseph S. Frelinghuysen, 
Ir, Raritan Valley Farms, Somerville; Secretary, John E 
Paulus, The Paulus Dairy, New Brunswick; Treasurer, 
Stanley M. Smith, Borden-Castanea, Trenton; Assistant 
lreasurer, Adolph Nielsen, Wilson Dairy, Atlantic City. 


Sales figures for the industry were presented to the 
members which showed that the work of the association 
over the past four years has helped bring about a 3% pei 


cent increase in milk sales over 1946, the former all-time 


high for milk sales in New Jersey. 
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NATIONWIDE DAIRY PRODUCTS CONTEST AT 
WASHINGTON STATE 


An ambitious nationwide contest in judging and scor- 
ing dairy products will be held at Washington State Col 
lege in connection with the 22nd Annual Institute of 
Dairving at the college. Dairy products from all parts 
of the nation are sent to the contest. to compete tor the 


prizes and honors. 


According to State College officials there are seven 
classes. These classes are Creamery Butter made without 
culture or flavoring, Creamery Butter made with culture 
or favoring, Aged Whole Milk Cheddar Cheese, Cottage 
Cheese, Vanilla Ice Cream, Chocolate Ice Cream, Straw 
berry Ice Cream. Prizes and Diplomas of Merit are offered 


Ith each class. 


The contest will be a feature of the 4-day institute 
that runs March 9-12. The latest developments in milk, 
ice cream, cheese, and butter will be discussed in round 
table groups as well as by experts in the field. Plant exec 
utives, operators, fieldmen, salesmen, and sanitarians will 


participate in the sessions. 


Professor W. H. Martin, in charge of dairy manu 
facturing, teaching, and research activities at Kansas State 
Protessor Mut 


tin has conducted important recent studies on low fat ice 


College will be a principal guest speaker 


cream, the detection of vegetable oils in dairy products 
and other current problems of the dairy industry. Dr. J 
M. McIntire, Chief, Dairy, Oil and Fats Products Division 
of the Chicago Quartermaster Depot of the U. S. Army; 
Lester Will, the new general manager of the Amer 
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WRITE: REEVE & MITCHELL 
300 SPRUCE STREET “30 PHILADELPHIA 7, PA. 
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DELIVERY IN TIME FOR LENT IF YOU ACT NOW! 


New, appealing cottage cheese containers that 
are proven sales boosters! Colorful, durable 
12 oz. and 16 oz. flower pots — 16 oz. snack 
bowls with tight-fitting combination saucer-lids. 
Reuseable as refrigerator dishes, picnic jars, etc. 
Priced so low that you can increase your cottage 
cheese sales regardless of market size. 


nack Bowl, 


Phone or write today 
for prices, literature 
and samples. 
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PEORIA, ILL. 
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94 


4. All entries should be prepaid to 


ican Dairy Association, Chicago, Illinois; Bert $ 
president of the International Association of Ice Cream 
Manufacturers, and other top-flight speakers are expected 
to be on hand for the conference. 


r 
eeling 


Problems connected 


with the bulk handling of milk on farms, pipeline milk 
ing, in-place cleaning of pipes, milking parlor constru¢ 
tion, 3A standards for dairy plant equipment, labor say 


ing, cottage cheese, vegetable fats, and many other vit 


topics on dairy products will be up for discussior 


The Washington Milk Sanitarians 


hold their annual meetings in connection with the Inst; 


Association wil] 


tute. A large attendance is expected and individuals ar 
urged to send their requests for reservations to the Di 


partment of Dairy Science as soon as_ possible. 


SCORING CONTEST RULES 


1. Plant operators anywhere are invited to enter products in the 
contests. No entry fees. Competent judges. 


2. No more than one entry in each class of products may be made 
by any one plant and the products must be manufactured in the 
plant making the entry. 


3. Classes of Products: 


Class | Creamery Butter made without the use of culture or 
Butter flavoring. 

Class Il Creamery Butter made with the use of culture or butter 
flavoring. 

An entry in either class shall consist of a ten- or 
twenty-pound box or tub of creamery butter. Be 
sure to indicate the class in which the butter is to be 
entered. 


Aged Whole Milk Cheddar Cheese. One cheese, at 


least 6 months old, and weighing 5 pounds or more 
constitutes an entry. 


Class il 


Class IV Cottage Cheese. An entry shall consist of not less 


than one gallon of creamed sweet curd cottage cheese, 
containing not to exceed 8 per cent of butterfat 
(Containers consisting of glass jars or paraffined 
paper cans are recommended.) 


Class V Vanilla Ice Cream. An entry shall consist of not less 


than two gallons of vanilla ice cream containing not 
over 14.5 per cent butterfat. Packers and cans will 
be returned. 


Class Vi Chocolate Ice Cream. An entry shall consist of not less 


than two gallons of chocolate ice cream containing 
not over 14.5 per cent butterfat. Packers and cans 
will be returned. 

Class Vil—Strawberry Ice Cream. An entry shall consist of not 
less than two gallons of strawberry ice cream con- 
taining not over 14.5 per cent butterfat. Packers and 
cans will be returned. 


H. A. Bendixen, Troy Hall 
W.S.C., Pullman, Washington, to arrive not later than March 
6, 1953. A letter announcing the entry, and giving the name and 
address of the maker as well as that of the company, should 
accompany the entry. (Entry blanks sent on request.) 


5. The State College of Washington will issue Diplomas of Merit 


to all makers of butter, ice cream, cottage cheese, and cheddar 
cheese scoring over 92 points, according to the official judges 


6. In addition an excellent list of trophies and prizes donated by 


dairy machinery and supply houses will be awarded to the 
various winners. 


7. Scores, criticisms, and analyses of all samples entered will be 


reported to the makers. 


You gain whether you win or lose 


DAIRY ENGINEERING CONFERENCE AT 
MICHIGAN STATE 


A conference devoted to problems of engineering 1! 


the dairy industrv is a new dish on the dairy meeting 


bill of fare. 


State College, East Lansing, Michigan, February 25-26 


The gathering will be held at Michigan 


Sponsors of the meeting are the Department of Agri- 
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cultural Engineering and the Department of Dairy at 


Michigan State. 


lhe tentative program is as follows: 


Motto “Engineering—the Key to Profit’ 
Date of 
Conference: February 25-26, (Wednesday and Thursday) 1953. 
Place Kellogg Center, Michigan State College, East Lansing, 
Michigan. 
Sponsor Department of Agricultural Engineering in coopera- 
tion with the Department of Dairy. 
Proposed 
Program: 


Wednesday, February 25, 1953 


Morning session 
Chairman—Charles Weinreich, Cherry-Burrell Corporation 


9:30 a.m. Registration at the Conference Registration Desk. 

9:50 a.m. Remarks by A. W. Farrall, Department of Agricultural 
Engineering, Michigan State College. 

10:00 a.m. Time and Motion Studies 


a. Save Time in Your Plant for Profit, by Carl W. Hall, 
Department of Agricultural Engineering, Michigan 
State College. 

b. Benefits of Time and Motion Studies in Ice Cream 
Manufacturing, by A. H. Bayer, General Ice Cream 
Company. 

11:00 a.m. Cleaning Equipment for the Dairy Plant 

a. Recirculation Methods of Cleaning Dairy Pipe Lines, 
by R. F. Holland, Cornell University. 

b. Other Equipment Used for Cleaning in the Dairy, by 
John Perry, National Dairy Products 





Corporation 


12:10 p.m. Noon luncheon—on your own. 
Afternoon session 
Chairman—G. M. Trout, Department of Dairy, Michigan 
State College. 

2:00 p.m. Progress in Sanitary Standards for Dairy Equipment, by 
E. H. Parfitt, Evaporated Milk Association. 

2:30 p.m. Milk and Metals, by A. H. Wakeman, Director of Research, 
Creamery Package Manufacturing Company. 

3:00 p.m. Floor and Construction Materials, by Howard A. Ton- 
sager, Kraft Manufacturing Company. 

3:30 p.m. Air Conditioning and Ventilation of the Dairy Plant, by 
A. Petronis, Carrier Corporation. 

6:30 p.m. Banquet—Chairman: A. W. Farrall. 

Speaker: H. F. Judkins, Director of National Dairy 
Products, Inc. 

Thursday, February 26, 1953 
Morning session 
Chairman—Carl W. Hall 
Title: Refrigeration 

9:00 a.m. Principles Underlying the Design of a Balanced Refrig- 
eration System, by Leon Beuhler, Creamery Package Mfg 
Company. 

9:45 a.m. Problems Encountered in the Care and Lubrication of a 
Refrigeration Machine, by a representative of the Frick 
Company. 

10:25 a.m. Recess 

10:40 a.m. Savings Effected Through Efficient Use of Condenser 
Water, by Dale Weber, Heatherwood Dairy, Lansing, 
Michigan. 

11:00 a.m. Elimination of Frost Difficulties in a Low Temperature 
Refrigeration System, by a representative of the York 
Manufacturing Company. 

11:30 a.m. How to Obtain Maximum Efficiency from a Continu- 
ous Freezer, by G. O. Wyman, Cherry-Burrell Corpora- 
tion. 

12:00 Noon luncheon—on your own. 

Afternoon session 
Chairman—P. S. Lucas, Department of Dairy, Michigan 
State College. 

1:30 p.m. Water Treatment for the Dairy, by M. F. Obrecht, 
Department of Chemical Engineering, Michigan State 
College. 

2:00 p.m. Know Where Your Btu’s Are Going, by L. C. Thomsen, 
Department of Dairy, University of Wisconsin. 

2:30 p.m. How Truthful Is Your Temperature Control Equipment, 
by John Barber, Taylor Instrument Company. 
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USE CHOCOLATE MILK AS A DOOR OPENER 
TO INCREASE YOUR WHITE MILK SALES! 


To the average person milk is milk because they 
all taste pretty much alike. 


Not so with Chocolate Milk! There’s a big dif- 
ference in taste, flavor, mildness and zestiness. 
Prospects who may hesitate to give you their 
regular milk order, can be sold Chocolate Milk, 
especially if you give them a quality product. 


Since a large portion of the net profit of a dairy 
is in by-products, it will pay you to look into the 
possibilities, and capitalize on the ever-growing 
demand for quality Chocolate Milk. It will also 
pay you to investigate the advantages of FORBES 
CHOCOLATE FLAVOR POWDER. It is eco- 
nomical and easy to use. There's no sediment. 
Above all, it gives your product that rich, true 
chocolate flavor. 


If your sales of chocolate milk do not approxi- 
mate at least 10% of your total volume, ask for a 
sample of FORBES CHOCOLATE FLAVOR 
POWDER, or better still send us a trial order, 
make up a batch and use it as a door opener. 
You'll be pleasantly surprised. 





Over 50 years of service in the Chocolate Industry 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 





The Benjamin P. Forbes Co. 
2000 West 14th Street, 
Cleveland 13, Ohio 
Please send us a sample of 
FORBES CHOCOLATE FLAVOR POWDER. 
Sweetened Unsweetened 


We make approximately - 
Chocolate Milk per week. 


gallons of 


Name 
Company 
Address 
City 


Zone State 
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Schools Offer Sound Opportunity 
For Good Community Relations 


Our schools today 
ct. are filled to over 
We Howing with young 


a sent average highest 
in the use of milk 


milk customers. The 


families they repre- 


and dairy products. 
They could, and should, average even 


higher. 


Have School Children Visit the 
Dairy Plant 


One of the very effective wavs for 
raising this usage and for obtaining 
valuable sales advantages is by hav 
ing public and high school teachers 
bring their classes to visit oun plants, 
in accordance with a well-organized 


plan. 


Such plant visitations have been 
common practice since the early days 
of the Industry. But, they have not 
always been as well organized as they 
might have been, and much of the 
benefit that might be derived) from 
them has been lost through failure to 


follow up. 


\ well organized program will pro 
duce for the dairy ardent advocates 
for its products and service, at a very 


each of the 


low cost per family, in 


homes represented in the — visiting 





By C. R. ESMOND 


classes. The goodwill and sales Op 
portunity afforded could not possibly 


be purchased with money 


What are some of the important fac- 
tors for obtaining the greatest benefit 


from a visitation program? 


Advance Planning of Visits 


Kirst, a program of what classes 
from what schools and on what days 
should be planned as far ahead as 
possible. If it can be projected months 
ahead, so much the better. You want 
such a schedule both for the sake of 
smooth plant operation, and for the 


teachers and their teaching schedules. 


For example, you may want to pro 
vide bus transportation from school to 
plant and back to school. Most ce1 
tainly you will have to assign one on 
more people to conduct the classes 
through the plant—to explain opera 
tions, pass out sample products, dis 


tribute literature, ete. 


The talks for information need to be 
wisely prepared in advance. They 
should be expressed in simple lan 
vuage, suited to the ages of the pupils. 
They should be standardized so that 
different dairy employees may serve 
as hosts and pass out the same in 
formation to each and all of the visit 
ing groups. 

Probably the most important dis 
tinction about the information passed 
out relates to adolescent bovs ind 
virls. Sometimes they have the idea 
they have outgrown the use of milk. 
For these we need to bear down heavy 
ily on the fact that athletes and ac 
tresses and all kinds of glamorous 


grownups are among the most ardent 


milk fans. 


Mimeographed Copies of 
Information for Parents 


These information talks should be 
mimeographed. They should be mem 
orized and rehearsed by such employ 


ees as may act as hosts, and there 


should be enough of these mimeo 
graphed copies so that one may be 


given to each child to take home 


This will help you get your story 
across effectively to the child’s pai 
ents. Getting the story accurately un 
derstood by the parents is highly im 
portant to the full success of your ef 
tort. 


The product sampling need not be 














Half-pint bottles of 


good, cold, homogenized milk, or 


overly lavish. 


chocolate milk, served with straws, 
will very well suffice for sampling at 
the plant. 

What follows next? Too often there 
has been no follow-up. The visitation 
has been helpful to the teachers and 
to the children and to the dairy. But, 
it has accomplished only a part of 
what might have been done because 


it has not been followed through. 


Names and Addresses of Visitors 
for Follow-Up 


So, it is suggested that you prepare 
address cards for each of your guests 
Have each child write his or her name 
and address on one of these cards, 
leaving it at the dairy at the time of 
the visit. 

Also, while you have the teacher on 


the premises, in a cooperative mood, 


American Milk Review 








sug 
WIll 
sLOn 


to 





Ineo 


Ly be 


ste ry 

par 
Y un 
y im 


ur ef 


ot be 





s ot 
c, OF 
TAWS, 


ng at 


there 
tation 
; and 

But, 
rt of 


cause 


sitors 


epare 
uests 

name 
‘ards, 


ne of 


er on 


nood, 


view 








suggest the idea of having each child 
write a little story or essay, on impres- 
sions of the plant visit. You may want 
to provide some nominal prize, such 
illustrated booklet, to be 


awarded each child who turns in such 


as an 


a story to his teacher and whose name 


the teacher passes on to you. 


You may, of course, want to pass 


uut some literature at the time of the 


visitation. Don’t overdo this, how 
ever. A good deal of it will be 
wasted. Let the visitors carry with 


them your mimeographed description 
of the trip through the plant, and let 
them earn the more costly booklet, or 
whatever else, by writing a little de 


scriptive story of the visit. 


Send a Letter to the Parents 
Now, 


signed by the children. You have here 


about those address cards 


a very valuable special mailing list. 
Use this to deepen the friendship of 
each family by addressing to it a 
gracious letter expressing your plea 
sure at the child’s visit. Also, express 
ing the hope that the parents them 
make a plant visit some 
With the letter, enclose litera 
with 


selves will 
time. 
ture menu and recipe sugges 
tions, about the value of milk or but 


termilk or low-fat milk for adults, ete. 


Some of the people to whom these 


letters are mailed will be customers. 
Others will not. Some 
rently obtaining most, or all, of their 


milk food 
kets. 

It doesn’t matter. You need not dif 
The letter and the litera 
ture will simply intensify the good 
will built 
the children. 


may be cu 


from stores or supermai 


terentiate. 


up by your hospitality to 


This is always the key that unlocks 


the door to a parent’s heart. Being 
nice and helpful to their children wins 


the parents’ friendship 


February, 1953 


Next, after the friendly letter, have 
This 


made by the regular milkman who 


a personal follow-up. may be 


delivers milk where the family lives. 
Or, it may be by special representa 


When the 
a family that is using some other brand 


representative calls on 
of dairy products, he should make a 
pleasant, intelligent presentation of 


products and services, but use no high 


the 
sheer appreciation of the mother will 


tive—either man or woman. pressure. In many such cases, 


If the family called upon is already 


a customer, the representative builds express itself in a trial order for one 


up further good feeling, prompts the eed special products. And, from 
purchase of special products that may this point, the regular milkman goes 


not already be in use by the family on to cultivate and obtain a new reg 


. ‘ uUSTO mh e 
and prompts the customer to influence ular customer 
the In these days, many of the families 


Please Turn to Page 110) 


friends and neighbors to join 


charmed circle. 











CLEANSING. ACTION” 


CLEANS MORE EFFECTIVELY! More than ever before, new, im- 
proved SOLVAY CLEANSER No. 600 provides powerful 
cleansing action against soils common to dairy operations. 
Its special ingredients get under the dirt... loosen it... 
break it up and suspend it, ready to be rinsed away. 
“600” removes grease, milkstone and curd—and Jeaves 
equipment sweet. 


WORKS FASTER, EASIER! In its improved form, SOLVAY CLEANSER 
No. 600 penetrates soil rapidly .. . does a better job in less 
time, with less effort. It’s now dustless . . . flows freely and 
does not cake, thereby simplifying your cleaning job. 


DOES MORE CLEANING JOBS! “600” is an all-around cleanser that 
can be safely used on practically everything in the dairy. 
And it’s safe for hand cleaning! 


MORE ECONOMICAL! Actual tests prove SOLVAY CLEANSER No. 
600 produces better results than larger quantities of or- 
dinary cleansers. Order SOLVAY CLEANSER No. 600 from 
your nearest Solvay office. Available in convenient 5, 100, 
115 and 250-pound packages. 


sat! 

ayy is Free flowint! 
wow- p00" » Won-Caking! 
eee pustiess! 













SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 








BRANCH SALES OFFICES 
Boston ¢ Charlotte © Chicago ¢ Cincinnau ¢ Cleveland © Detroit 
Houston @© New Orleans © New York © Philadelphia © Pittsburg! 
St. Lours © Syracuse 
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Human Relations, Milk Production 
Top Illinois Program 


Hunnicut Sees Need for Improved Production Methods, Cites Poor United States 
Showing in Production Per Cow—Swaner Calls for Better Public, Labor Relations 


HE UNITED STATES 


ninth in the list of principal milk 


stood 


producing countries of the world, 
Walter National 
Dairy Products Corporation told Ili- 


Hunnicut of the 


nois milk dealers in December. 
Speaking before the 20th annual con- 
vention of the Illinois Dairy Products 
Association, Mr. Hunnicut declared 
that “Only 


France had 


Australia, Canada, and 
a lower production pel 
cow among the 12 leading milk pro 


ducing countries.” 


The large increases in production of 
other agricultural products since pre 
war reflect the marked improvements 
in efficiency of production that have 
taken place, particularly from a labor 
standpoint. Milk production, carried 
on in the usual way, has shown less 
progress in adopting efficient methods 
than other farm lines and in conse 
declining 


quence, has been slowly 


since 1945, 


Our population in October reached 


while in 


131.7 


over 158 million 
1940) ow 


million. 


persons, 


population was 


This is an increase of over 25 mil 
lion in 12 years. With the continued 
receding level of milk production in 
this country, the over-all per capita 
consumption of milk and dairy prod 
ucts as a whole continues to sink and 
in August was 2.09 pounds daily per 
person. This was 13% below the 10 
vear average and the lowest for the 
month in nearly a quarter century of 


records. 


The problem is to change the way 
in which milk is produced to the more 
efficient systems that are now avail 
able. Improved grasslands are the key 
to low cost increased milk production. 
Dairy cows will produce from 75 to 
85 per cent of their potential produc- 
forages 


tion capacity on improved 


alone. Twice the number of dairy 
cows can be carried per acre on im 


proved grasslands, and the feed cost 
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New officers of the Illinois Dairy Products Association are, left to right: H. E. Powell 
of Muller’s Dairy, Rockford, president of Illinois Milk Dealers Association; Joe Zuercher of 


C. E. Zuercher Co., Chicago, president of 


Illinois Cheese Manufacturers Association; 


J. R. Downing of Downing’s Dairy, Rock Island, re-elected president of IDPA; George 

Newman of S. J. Wolff Company, Chicago, president of the Boosters; R. J. Credicott of 

Freeport Dairy Products, Freeport, president of the Illinois Association of Ice Cream 
Manufacturers. 


of milk production at the same time 


can be greatly reduced. 


“It takes personal selling to have 
success with the improved grasslands 
program, and no one is closer to the 
farmer and_ better 
than the 


cream station operator,” said Hunni- 


situated to do it 
dairy fieldman, and the 


cut. 


began 
with the President’s address by J. R. 
His talk was followed by 
L. Holmes, Ex- 
ecutive Director, American Sanitation 
Institute, St. Louis; Hugh L. 
Vice-President, Opinion Research 


Tuesday's general session 
Downing. 


discussions of Dr. E. 
Rusch, 


Foundation, Princeton, New 
and Ralph N. Baker, Cherry-Burrell 
Corporation, Davenport, Iowa. Dr. 
Clark G. Kuebler, President of Ripon 


Jersey; 


College, was Tuesday’s luncheon 
speaker. 


mm. o,. 


search Corporation advocated in 


Rusch, of the Opinion Re 
creased public education toward a 
better understanding of business. He 
emphasized that when people unde: 
stand business, they are more favor 


able toward it. 


Ralph Baker of the Cherry-Burrell 
Corporation spoke on “Let’s Sell—Not 
Hope.” Baker said that a successful 
selling program must contain thre 
phases—Pre-selling, Selling, and Re 
Selling. All combined _ to 


stimulate a specific market. 


must be 


J. J. Swaner, Swaner Farms Dairy 
Inc., lowa City, lowa, dealt with three 
subjects in addressing the Illinois Milk 


Dealers Association. Swaner expressed 
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ncern regarding surveys indicating Tracy and Dr. H. A. Ruehe of the finding session moderated by Dr. Don 


ewitch from fresh milk to canned or University of Illinois; Robert H ald Phillips, President of Hillsdale 
wvdered milk. He urged training and North, Executive Assistant, Interna College, Hillsdale, Michigan. A gala 
doctrination programs for making tional Association of Ice Cream Manu banquet and stage show in the Ter 
mployees feel they are important facturers, Washington; Phil Sang, race Casino officially closed the con 
uts of the business, and he advo Vice-President, Goldenrod Ice Cream vention Wednesday evening 
ited a better public relations policy Co., Chicago; Don Hemb, Elgin Milk J. R. Downing, Downing’s Dairy, 
for all in the industry. Products Co., Elgin; Richard J. Wer Rock Island, Hlinois, President of the 
| Pott id ner, General Manager, Milk Industry Association: R. A. Gordon, The Bor 
¢ Tr pre g. a roul : ; : , ‘ “ im 
With — re do me, @ ‘ “A Foundation, Washington; W. H. Bra den Company, Elgin, Illinois, Vice 
ible discussion on employer-employee zelton, Normal Sanitary Dairy, Nor President; and M. G. Van Buskirk 
elations was held the last dav of the _ : : 
. ; : mal; and E. J. Dumroese Freeport Executive Secretary, were re-elected 
Convention. Edward Kasch, General ae ne 
: z ; Unique in Illinois Dairy Products to their respective posts for the com 
Personnel Manager, Kraft Foods Com akee 
Association programs was the fact ing year 


anv, Chicago said, “When contem 
ating means of increasing efficiency 
and hence profits, management too 
ften thinks solely in terms of addi- 
tions and improvements in physical 
issets thereby overlooking an impor 
wnt element in the success or failure 
f the company, namely, the attitude 
nd morale of its employees. Where 
the attitude and morale of employees 
slow, greater efficiencies are often ob 
tained through the adoption of a sin 
ere and sound program of dealing 
fairly and honestly with employees by 
ecognizing them as individuals, by 
leveloping in them a teeling of be- 
onging and proving to them in their 
lay-to-day work that they serve an 
mportant function, than may be ac- 
mplished through additional invest 


nents in new equipment.” 





Raymond Baer, Director of Labor 





use the 


Relations, Bowman Dairy Company, "“YVACUUMIZER” 
f ; pen » 
Chicago, discussed “Getting Employee 
e Response.” Baer said, “Good work, 


f loyalty, enthusiastic work, friendship, for better 
n 


ibsenteeism, featherbedding, soldier- 


ng on the job, tardiness—yes, even a quality milk 


strike, all these are employee re 

















wa sponses. Continuing productive re 
ponse is really what we want, what 

Re ve should have, what we must have, 

- ind, most important, what we are u 

zs paving tor. 

wn Whatever success «a business — is The Chester-Jensen “VACUUMIZER" 

& ging to enjoy is going to be de removes most of the undesirable, volatile 
termined by its ability to compete. odors from milk resulting from pasture and 
This ability to compete is not really 

rell bteendned so mech by our physical feed flavors. It can be used in conjunction 

Not lant, by our equipment, or by ou with ANY HTST system. 

ful processes. or formulas. These are a , 

ret Wailable to all. Our ability to com Don't risk off-flavor this season. 


Re ete is more likely determined by ORDER NOW 
to 


how effectively our people use our 


f 





tools which we place at their dis .™ 
rv. sal, the plant, the product, and . cy Chester-Jensen Company 
—_ the equipment. 7" 
ilk Other speakers during the three oth AND TILGHMAN STS. CHESTER, PA. 


sed iv convention included Dr. P. H 








> Ww 





February, 1953 99 








NDC Winter Meeting Stresses 


Competition 


HE 1953 Winter Conference of 
the National Dairy Council meet- 
ing in Columbus, Ohio’s Deshler- 
Wallick Hotel, labored mightily with 
a mountain and brought forth a me 
turkey. 


ered from the fou 


dium-sized Delegates, gath- 
corners of the 
nation, made a valiant attempt to 
come to grips with major problems of 
the day, but their enthusiasm was 
effectively smothered by an enervating 


blanket of verbal fog. 


Sales, nutrition, and vegetable fats 
were the main ingredients of the pro- 
George Mahle of Sugar Creek 
Creamery speaking on the subject, 
“What Makes Sales for Dairy Foods” 
and Neal D. Kelley of the National 


Dairy Council with “Dairy Foods in a 


gram. 


Reducing Diet” came out with their 
colors flying, but the rest of the speak 
ers moved doggedly ahead in a flat 
calm, demonstrating once again the 
ancient dictum that big names do not 


necessarily mean good speakers. 


Mr. Mahle tied all three main sub 
jects, sales, nutrition, and vegetable 
fats together in his talk on “What 
Makes Dairy Sales.” He listed three 
inain essentials for a successful sales 
program, the approach, the interest of 
the consumer, and enthusiasm for the 
product. The speaker pointed out that 
surveys have shown that the major 
reason why people buy margarine in 
stead of butter is the difference in 
He suggested that the way to 
meet this problem is to show that the 


price. 


cost difference per meal is so small as 
to be insignificant. Using an oleo 
price of 19 cents and a butter price 
of 74 cents, Mr. Mahle demonstrated 
that in a family of four using 2 pounds 
of spread per week, the difference 
in price butter 
amounted to $1.08. But when this is 
analyzed on a per meal basis, the dif- 


ference was slightly over a penny a 


between oleo and 


meal. “That, it seems to me,” Mr 
Mahle said, “is the approach to the 


anti-butter argument that butter costs 


100 


W. A. WENTWORTH 
Re-elected Chairman of Executive Committee 


too much. When you break it down, 
it doesn’t. Then, of course, you can 
sav to your convinc- 
ingly, ‘If the 


sellers of the substitute is that it is as 


prospect very 
utmost claim of the 
good as the original, why take a 
chance when you save so little any 


wav?’ 


The nutritional angle loomed very 
large in Mr. Mahle’s thinking when 
he considered his second point, the 
consumer's interest. Asserting that the 
primary interest of every normal par 
ent is the health and welfare of the 
children, he pointed out that there 
are many unknown factors in the nu 


tritional value of food. 


The speaker what he 
called 


about the future among dairy people.” 


deplored 
“despondency and confusion 
He pointed out that the dairy indus 
try was a “depression-proof industry” 
and that a few minor economic facts 
should not be allowed to destroy the 


dairy industry’s faith in itself. 


Emphasizing the dangers of over- 
weight as indicated in the records of 
leading life insurance companies, Mr. 
Kelley, Assistant to the President of 
the National Dairy Council, described 





From Substitutes 





MILTON HULT 
Re-elected President of the Council 


the work that the Council has bee: 
doing in this area. He told of the 
studies that had been conducted 

Michigan State College in which over 
weight persons had used a diet con 
taining dairy foods. The result was 
loss of 12 to 64 pounds. This study 
was dramatized by making it into 

movie, Mr. Kelley said. The film has 
received widespread attention includ 


America 


Association and_ the 


ing its selection bv the 
Public Health 

American Nurses Association as on 
of the top pieces of health educatior 
materials of all organizations in th 


field of public health. 
Mrs. Anna M. Wilson, writer and 


lecture on food subjects, outlined 
some questions that the homemakers 
of today are raising. She pointed out 


the wide variety and = contradictor\ 


nature of food advertising and _ said 
wonder that we crs 
out from time to time, “What is the 
truth? Tell me the truth!’” She went 


on to compliment the National Dairy 


that “Is it any 


Council for its accurate reporting and 
accurate advertising 

A panel of experts was assembled 
for a discussion of “What’s Ahead for 


Butterfat?” The panel composed ol 
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W. Tiedeman of the Farm Bureau, 


Har id Hodson of the Hydrox Cor- 
ration of Chicago, Ill., Dr. John B. 
Reown. nutritionist from Iowa State 
lege, and Rudolph kK. Froker of 
College of Agriculture at Wis- 


Presiding was 


The Borden 


sin State College. 
] seph KE istlack. ot 


mpan\ 


\fter a survey of audience opinion 
» the question of whether he could 
heard and after a 
with the micro 


the back 


f his hand to substitutes and out- 


r could not be 
liscouraging joust 


phones, Mr. Tiedeman gavs 


lined a nine-point program for their 
Mr. Tiedeman declared 
should be 
given to the possibility of putting the 
back into 


His argument was that fraud 


containment. 


that serious consideration 


han on colored margarine 
effect. 
has increased alarmingly since the 
color restriction was removed, and the 
only effective way by which this trend 
can be checked is through denving to 
oleo the yellow color. He urged ex 
panded and coordinated research into 
the nutritional values of butterfat and 
called for improvement in the existing 
legislation regarding the use of foreign 
fats in ice cream. A wider acceptance 
f the value of solids not fat and a 
revision in the basis for 
Effec- 


tive sales campaigns, general improve 


consequent 


pricing milk were advocated. 


ment in the quality of dairy products, 
utilization of the weight reducing diet 
vorked out by the National Dairy 
Council, and improved public relations 
were other phases of Mr. Tiedeman’s 
declared that 


prohibitory legislation cannot be justi 


recommendations. He 
fied so long as a satisfactory means 


xist to identify substitutes 


Harold Hodson of the Hvdrox Cor- 
poration took exception to some of 
Mr. Tiedeman’s suggestions and intro 
luced a six-point program of his own. 
features of Mr. 
proposals were that ice cream proc- 
should handle vegetable fat 
products in order to control the mat 


Essential Hodson’s 


essors 


ket, that these products should be 
orrectly priced, that blending should 
be prohibited, that standards should 
be established, that stiff 


should be provided for violations, that 


penalties 


vegetable fats should be required to 


perate under the same stiff standards 


that are set for butterfat. He was of 
the opinion that the present concern 
over the invasion of vegetable fat, 


while understandable. was not neces- 
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He said that 


ice cream historically used from 5 to 


sarily founded on fact. 


6 per cent of the total milk supply. 
If vegetable fat took 20 per cent of 
the ice cream market, it would affect 
only about | per cent of the total 
milk supply. 


College, 


into the nutritional 


Dr. Brown of Iowa State 
dove figuratively 
angle and dove literally off the plat 
form. He said that flavor was very 
important and expressed the convic 
tion that the public has been con 
ditioned to the taste of 


butter. He 


said butterfat was a very complex 
thing but questioned whether there is 
any reason for alleging any peculiar 
value to butterfat over other fats. He 
said that the taste similarity between 
vegetable fat and butterfat was be- 
coming closer each vear. The slight 
superiority of butter in this area was 
not enough, he said, to overcome the 
economic difference. 


Dr. R. K. Froker of the 


of Wisconsin was the last speaker on 


University 


the panel. His turn came after the 
audience had been subjected to nearly 


two hours of solid, and to be quite 











| THE ILRECO PURE-PAK FILLER SEALER 





... has sold itself to the dairymen of America 
It is completely automatic and sold outright to 
the dairy. The filler-sealer occupies a minimum 
of floor space and allows the medium and 
small dairy to enter the paper bottle field. For 


full information contact your jobber or write us. 


YOUR PERSONAL MILK CONTAINER 


715 SOUTH DAMEN AVENUE, CHICAGO, 












ILLINOIS CREAMERY SUPPLY COMPANY 


12, ILL. 
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candid, rather poor speaking. He had 
two and three-quarters strikes against 
him when he came to the podium, and 
apparently he knew it. It was a pity, 
because what he had to say was as 
that 
the 


can 


sound as anything said up to 


wasted on 
The 
take just so much at one sittting, and 
Dr. Froker 
said that the vegetable fat had been 


point. It was largely 


audience, however. mind 


then it closes up shop. 
in the making for a long time but had 
been accelerated by conditions during 
the recent war and by post-war legis 
lation. He that the reasons for 


the general decline in the butterfat 


market were due to the trend toward 


said 


cheaper fats and oils, primarily vege 
table fat, and to a decline in the total 
fat in the 
Froker 


remained for 


demand for 
When Dr. 


six minutes 


American diet 
finished, a scant 
questions. 


asked 


opportunity — for 


Two questions 


were and a 


magnificent explor 
ing a vital problem ended on a not 
close to 


of something remarkably 


boredom. 


\ luncheon and another speech fol 
The 
at the lun 
cheon, but the speaker gave the final 
coup de 


lowed the session on butterfat. 
food was fair to middlin’ 
grace to a 
but 


significant 


nobly 
The 


remains 


program 


conceived sadly executed. 


most impression 
the recollection of an audience studi 


ously intent on staving awake. 


Officers for the coming vear wer 
ll re-elected from the previous vear. 
Phev are: 

Chairman of the Executive Committec 

W. A. 


Company; 


Wentworth, The Borden 


President 
Milton 
Council: 


Ist Vice-President 


Hult of National Dairy 


B. F. Beach of Michigan Producers 
Dairy Co., Adrian. Michigan 
2nd Vice-President 
Paul E. Reinhold, Foremost Dairies 
Jacksonville, Fla.: 
Secretary 
Carl A. 
Corp.; 


Wood of Cherry-Burrell 
Treasurer 

B. &: 
Mig. i a.. 


Lehrack of 


and 


Creamery 


Pkg. 
Asst. Secretary - Asst. Treasurer 
Edward F. Scheck of National 


Dairv Council 
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Mexico Reports Declining Milk 


Consumption 


Inflation, Lagging Wage Scale Hit Use of Dairy Products 
Below the Rio Grande—Small Dairies Pose Big Problem 


SURVEY MADE by the Na- 
tional Bank of Mexico shows 
that annual consumption of 
milk in the Federal District (em- 


bracing Mexico City and its suburban 
environs) now is at 60 liters annually, 
as compared with the 80 liter aver 
1940. 
tistics are available, the Bank reports 
that 


consumption is probably less than half 


age in While no accurate sta 


outside of the capital, national 


these figures. 


The downward curve in milk con 
sumption is attributed by the analvy- 
sis to the fact that large segments of 
the economically poor population are 
unable to the prevailing high 
While cost of 


steadily 


pay 
prices for fresh milk. 
living statistics have been 
spiraling upward in Mexico in recent 
vears, wages have not kept pace with 


price rises. 


Milk shortages in Mexico Citv have 


been a traditional phenomena for 


vears, the report states, and this has 
been aggravated by the large scale in- 
crease in the city’s population during 
Milk consumed in 


the city is supplied totally by dairies 


the past 10 vears 


in the so-called milk basin made up 
of the Federal District and the states 
of Queretaro, Tlaxcala and Hidalgo. 
Here are 


centered 1.500 dairies with 


a bovine population of 73,000 head. 


Small dairies constitute a total of 
80 per cent of all milk producers in 
the but 
33.4 per cent of total fresh milk con 
the Federal District. The 


dairies, representing only 4 per 


region: these only produce 


sumed in 


large 


cent of the total, supply 26.7 per cen 
of fresh milk for the citv. The rest 
of the production is 


scale operations which comprise 16. 


from mediun 


per cent of dairies in the milk basi 


The small dairies are usually weak 
under-financed operations always oy 
the brink of bankruptey and unabk 
to compete with the powerful minor 
itv. The large operations are ible t 
face and weather all production and 
market 
adequate financing to own lands fo; 
As a re 


sult of this unbalanced condition, th 


contingencies and also have 


the cultivation of feedstuffs. 


small dairies are always operating un 
der conditions that are just barely san 
itary, if the operator is honest, whicl 
is, unfortunately, not too often th: 
Case. 


The the 


veals, and even including some in th 


small dairies, report re 
medium category, lack proper installa 
tions and equipment for the produc 
tion and handling of milk. Frequently 
these establishments do not comph 
with hygiene standards stipulated ir 
the regulations covering the milk ir 
dustry. 
Production of this 


of milk 


and even though the government has 


mayor segment 


production is uncontrolled 
made a drive for pasteurization and 
sterilization of milk, the small dairies 
do not comply with regulations. Fly 
ing squads made raids in an effort t 
assure pasteurization, but the truth is 
that the small operations do not hav 
the funds, if not the willingness. t 
institute sanitary conditions and _ pas 
teurization of their product. 
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Bank 


reveals, milk enters the city in un- 


On frequent occasions, the 
hv gienl receptacles and not in glass 
hottles as required by the Depart 
ment of Health. 

‘Under such conditions the quality 
of milk has been found to be outside 
of all controls to the point that tour 
ist agencies have recommended that 
visitors coming into the country avoid 
drinking fresh milk in the Federal Dis 
Bank 


This, after a campaign of more than 


trict.” the report points out 


a vear of aggressive effort to attempt 
to bring up to par fresh milk stand 
ards in the citv. 

Recently federal authorities have 
made it obligatory for the small dairies 
to ship their raw milk to public pas 
teurization plants, and while about 
two-thirds have complied with thes¢ 
regulations grudgingly, it has brought 
about increased sales costs which these 
dairies are not equipped to handle. As 
a matter of fact, some of them have 
found it preferable to sell their milk 
to the pasteurization plants and these 
have undertaken distribution. The 
Bank charges that this condition has 
made some. distributors monopolists 


in their operations 


The situation has deteriorated to 
such an extent that large quantities 
of powdered milk have been imported 
into the country in an attempt to al 
leviate the milk shortages felt in prin 
cipal cities of the country. However, 
the Bank report warns that this may 
very well lead to another obstacle for 
the development of the fresh milk in- 
dustry. Powdered milk in the country 
is used by official and semi-official re 
hydration plants and these are unde 
no legal or sanitary regulations of an 


official character 

The Bank, in the pro and contra 
powdered milk controversey that has 
been raging in Mexico for more than 
two vears now, takes a negative atti 
states that re 
hydrated milk lacks the animal fats 
contained in fresh milk, disappearing 
How 
ever, due to the scarcity of milk and 
high prices the Bank advocates that 


tude, and the report 


in the process of dehvdration. 


no restrictions be plac ed on imports of 
powdered milk. But rehydrated milk 
should be rigidly supervised and 
standards fixed for the sale of this 
product. 

Imports of powdered milk should 
be diminished gradually according to 


the report as fresh milk production 
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Bank 


the Mexican dairy industry can surge 


is increased. The insists that 
upward provided the federal authori- 
ties and dairymen really work together 
for the reconstruction of the present 
chaotic industry. If, however, the in 
dustry continues to follow a disunited 
policy, then there will be no possibility 
to assure sufficient fresh milk for na 
tional consumption. 

Finally, the report advocates the es 
tablishment of centers. of production 
in distinct 


points in the milk basin 


fully equipped with latest dairy equip 


ment and adequately — staffed 


with 


properly trained personnel capable of 


following hygienic methods. Sar 


tion, better strains in dairy herds, ; 


quate transportation, refrigeration 
latest 
are also needed if Mexico's cities ar 
finally 
fresh milk that 


apparently, is a utopian dream 


is really pure. 1 


will not be achieved in Mexico in 


foreseeable future 


uta 
ide 


and 


tvpe pasteurization equipment 


eto 


receive adequate supplies of 


‘his 
that 
the 











Sharples 
Presur-Seald 


CLARIFY AND STANDARDIZE OR CLARIFY ONLY 


HOT OR COLD MILK— WITHOUT BOWL CHANGE 
RF-20CZ 20,000 Ibs./hr. capacity 
RF-15CZ 12,000 Ibs./hr. capacity 


Same high clarifying effi- 
ciency as the famous Sharples 
Presur-Seald Clarifier. 


SHARPLES 


Standardization pays big 
dividends. Get all the facts 
... see your Sharples 
dealer or write for Bulletin 


1265 today! 


dairy equipment division 


HIGH CAPACITY 


Standardizing Clarifier 








THE SHARPLES CORPORATION 





2300 Westmoreland St. * Phila. 40, Po, 


Sold and serviced by reliable dealers everywhere. 
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How’s She Going to Get Her Iron? 


OSSY MAY SOON LOOK FORWARD to chewing a more con 
tented cud because electronics is being used to inspect her 
hay and feed. 

Some cows, especially dairy stock, have been suffering from 


hardware sickness caused by swallowing foreign objects, usually 
pieces of iron. This has cost dairymen and stockmen a lot of money, 


and discomfort and even death to a number of animals. 


Two agricultural engineers, John B. Dobie, associate specialist, 
and Frederic C. Jacob, assistant specialist, both at the Davis campus 
of the University of California, and Leroy C. Kleist, in private business, 
have built a device intended to save the cattleman money and _ spare 
cattle from hardware sickness. 

These researchers are performing experiments with an_ elec 
tronic metal detector where chopped hay is carried through a blower 
pipe into a barn. When bits of iron are detected as the feed passes 
through the pipe, the inspecting device causes a gate to open and 
the undesirable object, along with a small amount of hay, is rejected. 

teports of the veterinary medicine clinic at the Davis campus 
indicate that one to six inch pieces of baling wire have been responsi 
ble for about 90 per cent of the cases of hardware sickness brought 
to the College of Agriculture. The wire gets into the feed because of 
carelessness in field baling and chopping. The cow, however, cannot 
tell the difference between her chopped hay and nails, baling wire, 





meeting in Chicago. 





fence wire, and staples when they are mixed. 

But now with science helping to check some of her feed, maybe 
she can quit worrying about traumatic gastritis. 

Dobie told the American Society of Agricultural Engineers about 
the “Electronic Detection and Removal of Tramp Iron from Chopped 
Hay” when he recently attended the organization’s annual winter 








RULES for PROPER STORAGE of 
FULLY-CHARGED WET BATTERIES 


By K. A. VAUGHAN 
Gould-National Batteries, Inc. 


HROUGHOUT 


rial handling supervisors, signal 


industry, mate 

engineers and other plant execu- 
tives occasionally find themselves 
stocked with 


batteries which, for any of several rea- 


a quantity of storage 
sons, cannot be put into immediate 
use. Such batteries can be stored, 


fully charged, without damage ot 


deterioration if a simple program is 


put into effect and followed with 


regularity 


First, store such batteries in a cool, 
dry room where temperatures will not 
fall below 60°F or exceed 90°F. Do 
not stack the crates, but dispose them 
on the floor so that cells will be ac- 
cessible for inspection and charging. 
Naturally, this arrangement will re- 
quire that narrow aisles be provided 
for the sake of accessibility. 


104 


Tops should be removed from. the 
shipping crates, and all excelsior on 
other packing material should be 
cleared away 
of the cells. 


amine the cells for possible damage 


from around the tops 


Once this is done, ex 


in shipment such as cracked jars o1 
spillage. If any damage is apparent, 
notify the carrier immediately and 
have the necessary repairs or replace 


ments made without delay 


At 30-day intervals, take hydrom 
eter readings of several cells: if any 
cell is found to read as low as 1.200 
specific gravity, connect the cells in 
series (negative to positive) and then 
to a DC 


low rate of charge is available. Con- 


source of current where a 


nect the positive terminal to the posi- 
tive lead of the charging source and 
the negative terminal to the negative 


Charge at the 


finishing rate as 


lead. recommended 
indicated on the 
name plate or in the manutacturer’s 
instructions until a constant voltage 
and specific gravity are obtained for 
four readings taken at hourly inter 
vals while batteries are on charg 

In case the available charging 
equipment does not develop sufficient 
voltage to charge the entire battery 
at once, the battery may be split up 
into smaller units and each unit 
charged separately. 

All specific gravity readings must 
be corrected for temperature (Table I) 
Correction of these readings for tem 
perature is based on 77°F, with a cor- 
rection factor of three points of grav- 
itv for each 10°F in acid temperature. 
Using 77°F as a base, add three points 
of gravity for each 10°F above base, 
and subtract three points for each 


10°F below. 


TABLE | 
Example Thermom- 

Hydrometer eter True 
Reading Reading Correction Sp. Gr 
1.250 87° F. plus 3 1.253 
1.210 80° F. plus 1 1.211 
1.180 64° F. minus 4 1.176 

e 


KELITE APPOINTS DAIRY EXPERT 
Kelite Products, Inc., announces the 
of J. F. 
Manager of Dairy and Food Sales 
Polhemus was formerly associated 
with H. E. Tedlock and Western Live 
stock Mineral Company as Sales Ad 


ippointment Polhemus as 


J. F. POLHEMUS 
ministrator. He has had a broad ex 
perience in dairy and creamery pro 
duction problems, and is well-versed 
in animal husbandry and milk produc 
tion. In his new position, Polhemus 


will be 


cleaning and sanitizing problems con 


available for consultation on 


nected with the dairv and food proc 


essing industries 
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the flavored product but not one flavored four eggnogs, and to the Virginia Dare 
ers with peppermint, as judged by the Extract Company, Inc. for furnishing 
age results of the two studies conducted the cocoa distillate used in this study. 
for by the Dept. of Animal Industries, 
te a — References 
1 University of Connecticut. 
* Macleod, H. Patricia, Anderson, E. O., and 
Ack led t Jackson, H. W., Consumer Preferences for 
ing cknowleagments Four Differently Flavored Eggnogs.—In publi- 
lent Tie . c- on the cation. 
fer The authors wish to agg hei “Anderson, E. O., and Jackson, H. W. 
y appreciation to those of the children Commercial Eggnog. Storrs Agricultural Ex- 
up in Grades VII and VIII of the Storrs periment Station Bulletin 279. July 1951. 
init Cr » School. who stayed after Bliss, C. 1., Anderson, E. O. and Marland, 
srammar School, ; ae i R. E. A Technique for Testing Consumer 
school hours to participate in this ex Preferences with Special References to the 
Must periment, and to the High School Constituents of Ice Cream. Storrs Agricul- 
: tural Experiment Station Bulletin 251. No- 
T) pupils who took the trouble to change venieen T 
em- 
OF- 
fav- 
ire. 
ints 
ise 
ach SHERIDAN NAMED BY SHEFFIELD 
FARMS 
Sheffield Farms Company, Inc., an 
rue nounces the appointment of James 
. Gr. 1). Sheridan as Sales Manager of its 
a Chemical Division 
211 — 
196 Mr. Sheridan joined Sheffield’ in 
1951 as a Sales Supervisor. Prior to 
ERT ‘ oe 
‘l that, he was associated with American 
‘ Cyanamid Company and Western 
xs Condensing Company. 
ted se 


ssid HOW DO YOU LIKE YOUR 


A 
\d EGGNOG? | 
Continued from Page 72) (A ® 


) 
yw U 


drinks. Differences were not. statisti- 
cally significant in flavor preference, 
however, between lemon, rum, and : 
hocolate flavored eggnogs. > / f 
In summarizing it may be said, that P A 
this study supported the finding of the >» 
previous one, in that rum-vanilla 
flavored eggnog ranked as first choice, 


and that peppermint ranked last. The Handsome 
° 
ATT ATO USE 


leads them all 


difference within the various age 
groups preferences for the lemon, 


chocolate, rum-vanilla and peppermint nly half of it 
flavored eggnogs was not as marked operation. 
in this experiment as in the previous . . keeps 
: w this 
me. In both studies the youngest and en 


Idest group of consumers were the 
most heterogeneous group as far as 
flavor preferences were concerned 


ro we of 
, vhile the 20-25 year olds were the 


sed most homogeneous group in their , 
uc hoice of rum-vanilla as the top flavor. // a (AY 


nus 


on If a manufacturer is desirous of 
sie making a second flavored eggnog, in 2 Pp ° 
_ iddition to the standard rum-vanilla 


favored drink, his second choice should 
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FRANK W. GRAY 


MISSION DRY GETS TWO NEW 
EXECUTIVES 

Election of Frank W. Gray to the 

position of vice-president of Mission 

Dry 

firmed by the Board of Directors and 

W. D. Aitken, 


Grav is no stranger to the 


Corporation was recently con 


announced by 
dent. Mr. 


Mission organization or 


presi 


to the bever 


age industry. He was previously con 


nected with Mission from 1934 to 
1942 as Sales Promotion Manager, and 
from 1942 to 1947 as vice-president 


in charge of advertising. 


In April of 1947, he left the com 
pany to go into business for himself 
and during the following five years 
served a number of Los Angeles con 
cerns as Sales and Advertising Con 
sultant. 

He is now in charge of advertising 
for Mission, as well as handling othe: 


administrative duties. 


Howard A. Me 


Cauley to the position of Secretary 


Appointment of 


rreasurer of Mission Dry Corporation 


was also announced by President 
\itken. Mr. McCauley is no stranger 
to the Mission organization, having 


held the same position with the com 
1925 until 1932, 
left to take the position of traveling 
auditor for Stores, Inc., 


ering the thirteen Western States. 


pany from 


Ww hen he 


Safeway COV 

During the past ten years he has 
been associated with Timely Stores, 
Inc., as comptroller of that company’s 


California division 


& 
HENSZEY COMPANY APPOINTS 
NEW SALES MANAGER 
Roy O. Henszey, president of the 


llenszey Company, manufacturers of 


HOWARD McCAULEY 


RUSSELL BAUM 


the Henszey multiple effect evapora 
tor, has announced the appointment 
of Russell H. Baum as General Sales 
Manager. Mr. Baum, a graduate en 
gineer of Wisconsin and MIT, joined 
the company in 1947 as sales engineer 
handling evaporator and dairy equip 
ment sales. His wide acquaintance 
with the dairy, food, and chemical 
well fit the 
broadened promotion of the Henszev 


Company's 


industries will him for 


line of 


equipment and 


their policy of continued service to 


these industries. 


* 
LIBERTY'S JIM STARNES 
IMPROVING 


James R. Starnes, sales manager of 
Liberty Glass Company, and widely 
known in the milk and beverage in 
dustries, is reported recovering satis 
factorily from critical injuries received 
in an automobile accident Decembe1 
{th in which his wife, Laura Starnes. 
was fatally injured 

The Starnes car was struck by an 
other automobile on Highway 66 be 
tween Tulsa and Sapulpa, Oklahoma. 
Starnes suffered factures 
With the aid of a dicta 
phone and telephone, Starnes is en 
the ability to 
well discharge his normal re 
sponsibilities from St. John’s Hospital 
at Tulsa, Oklahoma. 


HANSEN AND HUTCHINSON 
APPOINTED BY DOLE 


Dole Refrigerating Company, Chi 


compound 
of both legs. 
joving privilege and 
pretty 


cago, announces the appointment of 
Harold P Sales 


Manager of the head 


Hansen as General 


company, at 


JACK E. HUTCHINSON 





RAY F. KEMPF 


quarters in Chicago. Jack E. Hute! 
ey 


Canadian subsidiary, Dole Refrigerat 


inson is appointed Manager « 


ing Products Limited, Brantford, 0; 


tario, and Ray F. Kempf, Canadia 
Sales Representative. Mi Kempf 
brings to his new position an extensiy, 
background of refrigeration exper 


ence, and being a member of A.S.R. 
and R.S.E.S. is well-known in the ir 
dustry 
e 
NORTH AMERICAN ANNOUNCES 
PROMOTIONS 

4 number of executive promotior 
were announced by F. Robert No 
North Americar 


following a meeting 


nan, president of 
Creameries, Inc., 


of the board of directors 


Dr. C. L. Hankinson, 


research for the company, and Chester 


director of 


1. Johnson, legal advisor, were elected 


directors. 


Walter B. 


Kiesner were elected vice-presidents 


Thompson and Earl P 


Mr. Thompson, formerly secretary and 
treasurer, was made vice-president I 
Mr. 


formerly sales manager, assumes thi 


charge of operations. Kiesnet 


responsibility of vice-president 
charge of sales. 


Robert F. 


was appointed secretary and treasure! 


Gallagher, comptroller 


E. J. Crowley was appointed assistant 


secretary and treasurer. 


North American Creameries is a 
tive in the dairy and produce busi 


ness in North and South Dakota and 


Minnesota. Its North American Foods 


division distributes ice cream and milk 
products in the same area under the 


brand names of Arvilla and Fiesta 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NEOPRENE GASKETS 


Or 


Sanitary Fittings 





Order through your favorite jobber 
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John Dolphin, Sealright Executive, 
Dies in Syracuse, New York 





OHN L. DOLPHIN, Vice-Presi business. He then became a youthful 
J dent in charge of Sales, Seal ace paper salesman in Utica and Syra 
right Co., Inc., in Svracuse, N. Y., cuse. His work attracted the atten 
died on December 23. Mr. Dolphin tion of Mr. Skinner and of the late 
‘EMPF has been Sealright vice-president fon H. L. Paddock and of Frank C. Ash 
’ Hutd ) vears. Throughout that time and past and present presidents of the 
r of # for twelve vears prior to that, he was Oswego Falls Corporation which has 
-efrigerat Sealright’s chief Representative to the fostered the development of Sealright 
ford. 0; dairv and ice cream industries. Mr. Dolphin’s Sealright career re 
Canadiar FE. W. Skinner, President and Co sulted 
Kempf founder of Sealright, hired John Dol John Dolphin and his sales organ 
extensive phin on September 19, 1920. Seal ization produced the information for JOHN |. DOLPHIN 
1 exper right was only two vears old. Mr. Dol the development of and_ introduced 
A.S.R.I nhin was Paes of its first salesmen. successfully into the dairy and° ic tainers and Diskups for cottage cheese 
n the iy ; cream industries: the thumb-nail pick and other lactile food products, and 
In addition to his vice-presidency of out milk bottle cap (Sealright Lift the familiar Sealright container for 
Sealright Co., Inc .. Mr. Dolphin has iait. ete). the Kane milk battle. the frozen foods. 
long been a Director of the Company Sealon double sanitary protection milk Mr. Dolphin is survived by his wid 
DUNCES ind a Director of the Oswego Falls bottle closure, the Sealking plastic ow, two daughters, Dr. Jane E. Dol 
Corporation which is the paces ome coated rectangular paperboard milk phin, professor at the University of 
omotior as of the Sealright — carton formed, filled and sealed In the Florida, Tallahassee Miss Doris Ann 
ert No Mr. Dolphin was a native of San dairies; plain and plastic coated cylin Dolphin of the Wellesley Road ad 
Americat gerfield, N. Y., near Utica. He ob drical Nestvle and Bulkan containers dress, Syracuse, and son John L. Dol 
meeting tained his first selling experience in and cups for the ice cream and food phin, Jr., graduate student at the Uni 
realistic sales school, the grocer, industries, heavy waxed Nestvle con versity of Florida 
ector ol 
| Chester 
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R. REID McNAMARA 


McNAMARA SUCCEEDS DOLPHIN 
AT SEALRIGHT 

R. Reid McNamara, General Sales 

Sealright Co., 


been placed in charge of the com 


Manager of Inc., has 
pany's sales activities, according to an 
announcement made this week by E 
W. Skinner, Sealright 

Mr. McNamara, who now heads all 
sales operations for Sealright Co., Inc.., 
had 
manager of the company in June 1949 
and continues in that capacity. Prior 
to that, he had been manager of Seal 


right’s important central states district 


President of 


been appointed general — sales 


centered in Chicago and manager of 
the company’s Chicago office. 

World War II, Mr. Me 
Namara was on loan from Sealright to 
the War Production Board in Wash 


ington, D. C., assisting in organizing 


During 


the wartime production and allocation 
of food containers. 

Mr. McNamara joined Sealright in 
1939 as sales representative in North 
and South Carolina and Virginia. His 
outstanding work in that territory as 
a dairy and ice cream packaging coun 
selor and supplier earned him recog 
nition for higher responsibilities. In 
Sealright 
Sales Manager at the company’s main 
office at Fulton, N. Y., Mr. McNamara 


has been further successful in develop 


Chicago and as General 


ing Sealright’s 35-year policy of help- 
ing its principal customer industries 
sell more milk, ice cream and other 
food products through the package. 
Prior to joining Sealright, Mr. Mc 
Namara was Supervisor of the Georgia 
State Milk Control Board and secre- 
tary of marketing or- 
ganizations throughout Georgia 


several farm 
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WYANDOTTE CHEMICALS ELECTS 
TWO NEW VICE-PRESIDENTS 
LECTION of George H. Baker as 

vice-president in charge of the 
employee and public relations 
department of Wyandotte Chemicals 

Corporation was announced recently 


by Robert B. Semple, president. 


Baker joined the nationwide chem 
ical company in September, 1950, as 
director of employee and public re- 
lations following broad experience in 
the field of both 


industry 


human relations in 


and government 


A native Coloradian and graduate 
of Leland Stanford Jr. 
Baker was called to duty as an army 
July, 1940 and 
Army-Navv Se 


lective Service Committee to work on 


University, 


reserve Captain in 


assigned to the joint 


the organization of a Selective Service 





GEORGE BAKER 


Svstem. Just prior to the outbreak of 
hostilities, he was made Chief of the 
Manpower Division of the Selective 
Service System with responsibility for 
and_ induc- 


registration, classification 


tion. For this service, he was awarded 
medal. At 


the end of the war, he was a colonel 


the distinguished service 


in charge of the division 


handling 
manpower problems as they affected 
industry, and assistant to 
Major General Lewis B. Hershey, di- 
of Selective Service. He still 


holds a colonelev in the army reserve 


In 1945, Mr. Baker 


Philippines as assistant financial ad- 


pl Inc ipal 


rector 


went to the 


viser to the high commissioner. 


He subsequently entered the per- 
sonnel field in industry spending eight 
een months with the Rexall Company 


and approximately three vears with 
the American Potash and Chemical 
Corporation, both West Coast firms 


He left 
Wyandotte 


He is now a 


American Potash to join 


Chemicals Corporation 
resident of Gre le 


Michigan. 


Schwarz Becomes Treasurer 


George W. Schwarz, since 1948 
vice-president-comptroller of Wyan 
dotte Chemicals Corporation, has been 
promoted to vice-president and trea 


surer. 


In assuming supervision of the fi 
nancial administration of the nation 
wide chemical company and its trans 
portation and mining — subsidiaries 
Schwarz relinquishes the controlle: 
ship after a long career in accounting 
that 


from professional societies, including 


has brought him many _ honors 


membership on the board of directors 
and a vice-presidency of the Control 
lers’ Institute of America and a vicé 
presidency of the National Association 


of Cost Accountants, an office he cur 


rently holds. 
& 
MID-WEST BOTTLE CAP CO. 
SALESMAN 


Charles C. (Charlie) 
has been assigned a new territory by 
the Mid-West Bottle Cap Co. As an 
Ben H. Vice 
President in Charge of Sales, the new 
territory will encompass Missouri 
Kansas, Oklahoma, Arkansas, Colo 
rado, and adjacent territories in north 
Nebraska 


Mr. Countryman will reside in 


Countryman 


nounced by Briggs, 


ern Texas and_ southern 
Lees 
Summit, Missouri in the Kansas City 
area. 

The Mid-West Bottle Cap Co. has 
had 
sentation in this territory. 
better service to dairymen 


alike. Mid-West has 


deemed it wise to place a man with 


direct 
In the in 


never prev iously repre 
terest of 
and_ jobber 
considerable experience in the dairy 
field. Mr. Countryman formerly rep- 
resented the Mid-West Bottle Cap Co 
in the heart of Dairvland 
Wisconsin. 


Illinois and 


e 
H. G. VAN DER EB NAMED 
Chicago, Il. 
of America 


Container Corporatio1 
announced the ap 
pointment of Henry G. Van der Eb 


has 


formerly assistant to Executive Vice- 
President, Ira C. Keller, 
manager of the company’s Philadel 
phia folding carton plant 


as general 
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TRUCK TOPICS 
Continued from Page 66) 

When this is done, turn the valve 
opening up to the gasoline supply and 
proceed back to the starting point. 
Once there, fill the glass container 
again and shut off further gasoline 
supply 

Start over the course again, but this 
time have the observer insist on 
smoot! 


reasonable rate. Make the driver anti- 


1. even starts, accelerating at a 


cipate all stops and coast up to them 
using the engine as a brake, so that 
the actual stop is made with relatively 


little brake pedal pressure. 


Insist that the driver wait patiently 
at stops representing traffic lights and 
keep the engine at the set idle. Make 
the driver maintain reasonable speed 
all through the course. 

When the truck passes the point at 
which it ran out of gasoline in the 
previous trial, do not stop. It is all 
right to point it out to the driver but 
make him drive out his 1/10 gallon of 


gasoline and record the mileage 


The result can be predicted with 


reasonable certainty. Mileage will just 


0 


The modern Erie City VL Boiler 
combines a 2-drum water tube 
boiler with large water and steam 
holding capacity, integral water 
cooled refractory lined furnace 
with heavily insulated steel pan- 
els. If you operate 2 or more old 
boilers that are ready to be re- 
tired, one Erie City VL can replace 
them in less floor space and save 
you important fuel dollars every 
hour you operate. 


At the right an Erie City 
250 hp. VL, oil fired, at 
Dollar Dry Cleaning 
Company, Buffalo, N. Y 


about double when the truck is driven 


prudently over the course. 


Really, it is an education for the 
untrained, an eye-opener for the driver 
who needs jacking up, and a real 
measuring stick for the fellow who 


doesn’t care. 
a 


CREAMERY PACKAGE EXPORT 
MANAGER DIES 


Oscar H. Selander, 53, export man 
ager for The Creamery Package Mfg. 
Company, died December 5, 1952 in 
Michael Reese Hospital, Chicago, Ill. 

He was born in Chicago where he 
attended Lewis Institute and Armour 
Institute. During World War I he 
saw active duty with the United States 


Navy. 
From 1922 to 1939, Mr. Selander 


was associated with the Wilson Sport 
ing Goods Company in the mechanical 
development and manufacture of golf 
balls. He joined Creamery Package in 
1939 to assist in the development and 


sale of pliofilm hoods for milk bottles 


In 1946 he became export manager 


of Creamery Package, and recently he 





OSCAR H. SELANDER 


was appointed a Director of Dairy 
Industry Supply International. He had 
very many friends and acquaintances 
in the dairy industry where he was 
known for his ready smile and genial 
disposition. 

He leaves his widow, Edna; a son 
Navy Lt. Herbert H.; a brother, Carl 
r.. and two sisters, Mrs. Agnes White 
and Mrs. Hilma Seefeldt. Services 
were held in Chicago. December 8 


1952. 






VL FEATURES 


Built-up at the factory sizes 100 to 300 hp. with larger 
capacities for field erection. 

2%" tubes throughout. 

Positive independent ring flow circulation in each side 
water wall element. One down-comer tube for each pair 
of riser or radiant tubes separated by insulating tile 
terminate in a large squore header at the bottom. This 
method of extracting heat and carrying it to the top drum 
without any possible destruction to wall material makes 
the VL unique, for no refractory replacements need ever 
be required 

Hundreds of VL's ore in service fired by oil, gas and 
stokers 


Write Jor VL Catalog SB24G 
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SCHOOLS OFFER SOUND 
OPPORTUNITY 
Continued from Page 97 
called upon are getting much, or all, 
rhey 


should be cultivated just the same. 


of their milk from food stores. 


Some of them may call for doorstep 
delivery. In any case, you should take 
advantage of the goodwill already 
built up to intensify their preference 
for your brand of products. This will 
help you maintain your place in stores 
that already handle your products and 


get them in stores that do not. 


Strong consumer demand for you 
brand of products is a powerful lever 
to use in maintaining and _ building 
wholesale business. 

Building up this preference by cul 
tivating the school children is not only 
a most direct and effective means of 
winning their parents but also of in 
surig that the 


parents of tomorrow 


will likewise prefer your brand ot 


dairy products 
2 
HOW DAIRY FOODS ARE USED 
Continued from Page 68 


cent of that used by 
both Oakland and Los Angeles fami 


lies. The average family 


about 55 pei 


usage dur 
ing the week was 0.4 pounds in Oak 
land and 0.5 pounds in Los Angeles. 
About one-half of the families used 


this kind of cheese in sandwiches. 


cent of the families 
alone at the table, 


using 22 to 24 per cent of their cheese 


Iwenty pet 
served Cheddar 
in this way. From 20 to 26 per cent 
of the families used it in food prepara 
tion accounting for from 20 to 23 per 


cent of the total quantity used. 


Other Hard and Soft Cheeses 


In addition to American Cheddai 
cheese, Oakland families used an avet 
age of 0.13 pounds of other hard 
( heese and cream and sott cheese. The 
Los Angeles families used an average 
ol 0.2 pounds weekly during the week 
studied. Like the Cheddar cheese, the 
most popular use was in sandwiches, 
from 38 to 44 per cent of the hard 
cheese and from 40 to 50 per cent of 
the cream and other soft cheese being 


used in that way 


About 27 per cent of this hard 
cheese was served alone and 20 to 28 
per cent of the cream and other soft 
served at the table as 
Although Cheddar 


cheese Was used in salads and salad 


cheese Was 


spreads. some 
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dressing, from three to seven times 
as much cream cheese was used in 


that way. 


Butter Is Used Mostly as Spread 

About 52 per cent of the families 
butter, the 
quantity used being a little more than 


surveyed used average 
one-half pound per family during the 
week. Two-thirds of the butter was 
used on the table. About 50 per cent 
of the families used butter as a spread, 
using 56 to 58 per cent of their butte: 
in that way. From 27 to 32 per cent 
used butter to season vegetables at the 
table, this use accounting for 10 per 


cent of the butter used. 


From 21 to 28 per cent of the fam 
ilies used butter in sandwiches othe 
than those which may have been made 
at the table. This used 8 per cent of 
the butter. Almost 42 per cent of the 
families used butter in food prepara- 
tion, using almost one-fourth of the 
butter in this way. Seasoning vege 
tables was the most common use in 
food preparation. 

Oleomargarine competed rather di 
rectly with butter for the various uses. 
About two-thirds of the families used 
oleomargarine, on the average about 
Almost 60 


per cent of the families used oleo- 


three-fourths of a pound. 


margarine at the table for spread and 
They 


over 60 per cent of their oleomargarine 


for seasoning vegetables. used 


in these ways. 


Eight Products Account for Most 
Usage 

Eight products, namely plain whole 

milk, homogenized, multi-vitamin 

milk, half-and-half, evaporated milk, 

cottage cheese and American Cheddat 

cheese and ice crea accounted for 


90.7 per cent of the total milk equiva 





“LUMBAGO, HECK! I’M A MILKMAN. 
I'M BENT THIS WAY FROM CARRYING 
HEAVY CREAM.” 





lent quarts during the week in Oak- 
land and $7.1 per cent in Los An- 
geles: 

Per cent of total milk equivalent 
quarts used during week 


Oakland Angeles 


Piain whole milk 12.6 5.0 
Homogenized miik 49.9 39.4 
Multivitamin milk 1.3 15.8 
Evaporated milk 6.7 49 
Cottage cheese 6.9 7.8 
American Cheddar cheese 8.9 9.6 
Ice cream 2.8 2.5 
Half-and-half 1.6 2.1 

90.7 87.1 


Proportion of Food Dollar for 
Dairy Products 


The average amount spent per tam 
ily was $3.84 in Oakland and $4.34 
in Los Angeles. This amount was 17.9 
per cent of total food expenditures for 
the week in Oakland and 19.9 per cent 
in Los Angeles. It was 4.8 per cent 
tederal 


income taxes in Oakland and 5.1 per 


of total family income after 


cent in Los Angeles. The proportion 
of weekly 


was spent for dairy products remained 


food expenditures which 


fairly constant regardless of income 
Income Class Oakland Los Angeles 
Under $2,000 15.6% 22.1% 
$2,000-$2,999 16.5 20.6 
$3,000-$3,999 18.0 20.1 
$4,000-$4,999 18.4 19.7 
$5,000-$5,999 18.5 18.9 
$6,000 and over 17.8 19.2 


Families with Children Greatest 
Users 


Number of children in a_ tamil) 
greatly increased expenditure tor dairy 
products Average weekly expense fo! 


dairy products tor the following fam 


ilies: 
Los 
Oakland Angeles 
2 adults only $2.43 $2.96 
2 adults with 1 child un- 
der 16 4.05 4.03 
2 adults with 2 children 
under 16 4.85 5.39 
2 adults with 3 children 
under 16 6.48 5.83 


Dairy Studies Will Continue 

This study of the consumption of 
dairy products now is being extended 
to Sacramento. Los Angeles and Oak 
land were chosen for the first surveys 
because they are typical of large urban 
populations. The new survey will pro 
vide information regarding the con 
sumption of families in a smaller city 
It will also reveal the effects, if any, 


of season on dairy 


consumption of 
products since one survey was con 
1952 and another 


ducted in August 


will be conducted in January of 1953 
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KOLD-HOLD NAMES STOWELL 
AND LESTER 

5. J. “Pat” Stowell 

nnted Merchandise Manager of the 


has been ap 
Manufacturing Company, 
according to an 


R. Tepler, Vice- 


Michigan 


mnsing 


nouncement by J. 


pesident and General Sales Manager. 


He will be responsible for correlating 


< 
' 





ile s ot ill ot 


Stowell has only recently returned 


the company $s products. 


m fourteen months’ duty with the 
U. S. Navy as 
Operations Of- 
ficer aboard a 
mine sweeper. 


Previous to 


~~ 






this, he was 
> District Sales 
1 Manager tor 


the Lonergan 
Manutacturing 


Company and 


PAT STOWELL ae 

Retrigeration 
He has had 
both 


e refrigeration and heating fields. 


ywporation of America. 


| 
ide and varied experience in 
lr. O. Lester has been appointed 

Manager of the 


the company. 


ie charge of 


{etrigeration 
He is to 


to distributors 


ivision of 
sales 
ers and users for the company’s 
e of Serpentine Evaporators, Plate 
nks, Plate Stands, Hold-Over Plates 

Kold-Trux Mobile 


nit 
ts 


Retrigeration 


Lester brings to this position a long 
with — the 


retrigeration 


practical experience 
the 


For 


I ble ns ot service 
nanny years he Was a 
eld representative for Kold-Hold and 


Batavia Body Company. 


ngmeel 


Previous 
this he earned an enviable reputa 

is a refrigeration sales engineer 
the Chicago market over a period 


twenty vears. 


ebruary, 1953 


INDUSTRY PROBLEMS 
Continued from Page 48 
nets, wax-wings, and seagulls. Star 
lings, English sparrows, and vagrant 
pigeons are not protected either fed 
erally or by states, and 


most your 


activities against these can be gov 


erned by your local ordinances. 


Milk plants are usually tightly en 
closed so that birds ordinarily cannot 


enter, but we have seen birds inside 


plants where entrance was made 
through roof ventilators, broken win 
dows, openings beneath eaves, and 
large unscreened doorways. It is im 


such openings be 


that all 


screened or sealed so that fauna may 


perative 


not enter. 


Bird populations may be kept down 
by shooting at roosting birds, by de 
stroving eggs and nests weekly, and 


by trapping continually. 


Various sound devices have been 


used to produce gunlike noises. Super 
sonic devices have had practically no 
Scarecrows and 


permanent success. 


other simulated enemies have been 


unsuccessful. It is helpful to prevent 
roosting either by the use of irritating 


chemicals or mechanically by pro 
viding only sloping areas which will 


not support a bird. 


Buildings wired so that the roost 
ing areas are charged to repel or shock 
birds have been moderately successful 
Most 


likely to cause as much trouble as the 


such circuits are complex and 


birds. 


Information on the trapping of 
birds and suggestions for combatting 
contained in 
172 
obtainable from 
the 


objectionable birds are 
Wildlife Leaflets 307, 


‘| hese are 


and 254 
the U. S 
Wash 


Department of Interior 


ington, D. C 


WASHINGTON REPORTER 
(Continued from Page 64 

Miller of 
Nebraska is currently pushing for new 


Republican Congressman 
legislation that will “break the monop- 
oly” over the city’s milk supply. 


But the city fathers are fighting the 
Congressmen, stating that the USPHS 
standards aren’t as high as those used 
in the District. This clamor for higher 
standards could be enlarged to include 
a new federal order covering the rais- 
standards nationally 


ing of present 


an informed source pointed out 
Caps and Closures 
OPS 


order covering metal caps and closures 


Last month, when issued its 
to increase manufacturers ceiling 
prices, it was specifically pointed out 
that milk producers need not worry 
about such increases since the order 


does not apply to milk bottle closures 


Shipments of Closures 
Milk bottle top 


1,297 million units were shipped dur 


closures totaling 
ing October of last vear and reflected 
a slight increase in the output of fluid 
milk for that 


month. However, the 


ten-month total for 1952 amounted 
to nearly 12 million units or 8 pel 
cent less than the 12,617,695 units 
the 1951 total for the same period 


NPA Amends Orders Affecting 
Dairy Producers 
Near 1952, the NPA 


umended order M-25 covering cans by 


the close of 


eliminating the quota restrictions on 
the quantity of cans which may be 
used to pack various kinds of dairy 
products. 
the 
result of the amendment 
that there'll be some 


consumption 


The agency doesn't expect 
increased as a 
but 


decrease in tin 


use of tin to be 


rather 


because of the use of 


certain types of coated plate 


REVOLUTIONARY! 


Regardless of varying head pressures—this revolution- 
ary new pump will automatically deliver a constant 
volume of milk. This is accomplished by the Girton Com- 
pensating Impeller*—new in principle and amazing in 
performance. It sets new standards in pump efficiency. 


Write for full details contained in new Bulletin. 


*Pat. apptred for 


BL2iZy / [averacromn ( OMPANY 


e MILLVILLE, PA 


EXPORT OFFICE @ 7 Water St., New York 4, N. Y. 
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USING OU 


Steam Generator 


HIS new 600 h.p. unit has been 
added to the line of AMESTEAM 
Generators manufactured by 
Ames Iron Works, Inc. Twenty sizes 
are now available, from 10 to 600 


h.p., for pressures from 15 to 200 Ibs 


steam, and for firing with oil, gas or 


oil-gas combinations. Fully automatic; 
self-contained; 80% thermal efficiency 


guaranteed 


This photo shows a 600 h.p. light 
oil-gas combination unit, connected 
for gas firing. Note complete acces 
sibility of all parts. The davit-hinged 
burner head and flue cover, which 
greatly simplify inspection and servic 
ing. The rear flue cover and_ baffle 


are also davit-hinged. 


Complete prices or technical data 
may be obtained from Ames Iron 


Works, Inec., Box R-2, Oswego, N. ¥Y 
= 


New Equipment Release 
PECIAL compact 


rangement features the new line 


mounting al 


of Viking Saniton pumps used for 
transferring milk from farm cooler 
tanks to tank trucks 





Compact drive with motor mounted 
above pump conserves considerable 
space in truck compartment. Weight 
of unit is over a 100 Ibs. less than 


other conventional equipment. 
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Viking “Saniton 


dairy metal meet 3A_ specifications. 


pumps in solid 


turned in bracket to 


any 45 angle trom that 


Pumps can be 
shown 
Changes suction and discharge ports 
for any handy arrangement. Pump 
can be readily pulled from backet for 
cleaning. 

Capacities of units include 10,200 
17,850 and 25,500 Ibs. of milk per 
hour with respective model Nos. of 


1178, KI78 and KKI7S8. 
Write to Viking Pump Co. at Cedar 


Falls, lowa for more details 


Truck Attachment 


"HE USE of various types of spe 

cially designed attachments en 

ables one truck to do the job of 
many, thereby increasing economy of 
operation. A brochure showing many 
types of attachments has been issued 
by The Elwell-Parker Electric Com 
pany, 4205 St. Clair Ave., Cleveland 
3, Ohio. 


More than 25 attachments are illus 
trated and described including: hook 
and boom, ladle pourer, remote con 
trol, upender, 


scoop and clamps 


Copies are available free upon re 


quest 


Aa 


powe 
have 
annol 

Co 
Th 
Mod 

Gravity Conveyor Catalog a 
HE lowest cost between tw arts 
points is a gravity conveyor. Thi nsta 
is set forth in a new 16 page bu lant 
letin which describes several types o! |] 
gravity conveyors state 
Copies of the new bulletin may be ficier 
obtained by writing the manufactur \ 
Packing Equipment Division, Fo nt 
Machinery and Chemical Corporatio ress 
Riverside, Calif., and requesting tl! ng t 

bulletin “FMC Gravity Conveyors 

e front 
‘ \ 
Maintenance Tips... 


NDUSTRIAL MAINTENANCE i MM 
booklet ot Sood 
fered by Wheeler Associates, Inc 
15,017 Detroit Ave., Cleveland 
Ohio. It covers such vital topics a 


“How to Keep Equipment, Methoc 


the title of a new 


and Facilities in Top Operating Cor 
dition”; “A Guide to Organizing a 
Industrial Maintenance Program”; an 
“Check List for Machinery. 

In addition, it covers the features 
of lighting, air conditioning, color 
painting, noise conditioning, vibratio! 
control, plant architecture and goo 
housekeeping. You can also get the 
details of employee operating effi 
health and comfor! 


ind employee morale 


ciency, worker 
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Photoelectric Counter Set 
COMPLETELY packaged, eas 


ily installed general purpose 


photoelecti i¢ counter) proy ides 


the accurate answer for all industrial 
counting problems. 

Photoswitch Counter Set PIC con 
sists of a photoelectric control, light 
source, and electric counter. The only 
equipment which is located at the 


point-of-count is the control and light 


source. One or more electric counters 


containing the counter face and reset 
knob) may be placed at any conven 
ient location and wired to the control 
thus easily ob 


Remote counting is 


tained. 
Counter Set PIC can be plugged in 
115 volt AC outlet 


to standard 


any 


Air Lift Mechanism 

for Fillers 

NEWLY developed air lift me 
chanism for use on all Anderson 
Model No. 106 and No. 106-2 
filling 
have the two-post elevating table is 


Anicle Mig 


mold machines which 


powel 


announced by rson Bros. 
Co. 

This 
\odel 


ind is shipped as 


device has been assigned 
No. 206 to simplify ordering 
ot 
for 


regular 


a ct mple te set 


instructions 
fic Id by 
rews 
Anicle rson Bros 


plant el 


vurts with necessary 


nstallation in the 
plant 
The Model No 


state 


mamtenace ¢ 


206 





will greatly increase 


ficiency and decrease operator fatigue 
With Model No. 206 mounted 
the Anderson filler, 


pressed air lifts and lowers the elevat 


t] This supplies the power for the light 
ic 
source and electric counter as well 


mold com 


which in turn have cables and plugs 


for plug-in connection to the control 


ing table assembly Phe control switch 


s conveniently located directly in The entire equipment therefore, can 

front of the operator be installed quickly and easily with 
eRe D beention eon tin ale no permanent wiring required 

tained direct) from Anderson Bros Send for Bulletin PA506, Photo 

Mig. Co.. 1907 Kishwaukee St.. Rock switch, Inc.. 77 Broadway, Cambridge 

ford, Hl. 12. Mass 
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Dry Materials Bulk 
Handling 


equipped 


HIS industrial truck 
with a special scoop attachment 
is used for transferring dry bulk 

materials from storage piles to proc 


rOSIOnN IS a problem, the scoop is avail 


essing stations. cases where cot 


able in stainless steel 

All movements of the scoop are ac 
complished by the truck operator with 
out leaving his position on the vehicle 


The scoop Call be raised and lowered 


to reach over obstacles to discharge a 


load. 

More information may be had by 
writing Dept. E, The Elwell-Parker 
Electric Co., 4205 St. Clair Ave. 


Cleveland 3, Ohio 


* 
Conveyor Lease 


Manufacturers, wholesalers, and re 
tailers can now lease conveving equip 
ment ranging from a single inter-Hoor 
belt to 


rials flow system engineered to handle 


convevor a complete mate 
goods through all phases of plant and 
warehouse operations. The lease plan 
is currently available in the Chicago 


Philadelphia, New York, Buffalo, and 


Grand Rapids, Michigan areas. 


Under the plan conveying 
The 
. for 


A fixed month 


equip 


ment is installed by Rapids 


Standard Company, Ine a mutu 


ally agreed-on charge. 


ly sum covers use of the equipment 






- ° . te 

Gundlach Milk Clinic , Reseme yy, % 
‘Wine ! . Pie 

' G. p ecm. tie Mail i 

Take 3 days away from your plant, March 10, 11, 12, ; Cincinnerndiech & Co. aa Bs 
and get the hard, cold facts on how you can meet : ' 3, Ohio ee 
these problems head on: e retail and wholesale ! C) Reserve ° site 


compan 


< 


Milk Clinic Sinan 






selling e advertising e merchandising e public ; 10, 1 Y for 1953 Tig 
. . . i , 1, 12, Site 
relations @ taxes e profit sharing e labor | _ Ss 
relations e plant and personnel problems plus |! company en on 
other problems you face each day. ; eS a Ey 
1 SY, state nee yy 
cesta ace sa Oc er cet yyrornsitilfp 
Bee ae, OE gy 








Insurance, maintenance, repair and 
personal property tax are paid by the 
conveyor manufacturer. 

Firms interested in details of the 
conveying equipment lease plan may 
get full information from the Rapistan 


n their 


distributor territory, or by 
writing The Rapids-Standard Com 
pany, Inc., 507 Plymouth Road, N. E. 
Grand Rapids, Mich 





Short Boots 
WET-FLOOR 
the 


too clumsy 


OR 


whi re 


departments 
knee-boot is 


where 


regula 
and rubber 
shoes get soaked, this new 10” bootee 
feet with a minimum of 
Patented “Par-Grip” 


deep, 


insures dry 
weight. sole has 
that 


help 


many tiny suction cups 


grip wet floors like a plunger 


prevent bone-breaking slips and falls. 


Entire boot is heavily Neoprene 


coated to resist’ corrosive action of 
Steel satety 
tested to withstand impacts of over a 


ton. 


fats and oils. toe box is 


Wide top gives plenty of room 


Made by 
Allentown 


to stuff pants legs inside. 
Lehigh Safety Shoe Co. 


Pa. 


Lumentte 


controls—to within 1/100 inch 
the level of milk or mixtures in 
tanks, vats, pasteurizers, cool- 
ers, freezers, fillers, etc. 

Absolutely sanitary 

Instantly cleaned 

No moving parts 
No floats 

Saves Milk—Money—Time—Labor 
Used by leading dairies, coast to coost. 


Write for Bulletin L140 


LUMENITE ELECTRONIC CO 


407 S. Dearborn CHICAGO 5, ILL. 
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Decals for Easter Promotion 
UNIQUE merchandising-promo- 

tion plan that wins the good- 

will and appreciation of your 
customers while actually stimulating 
egg 
at small cost. 


sales at Eastertime is available 

Just before Easter you insert one 
or more strips of 12 sparkling Ameri- 
egg 
each package of one dozen eggs. 


can Easter decal designs with 

Your company name is imprinted 
on the reverse side of each strip of 
decals. 


You let the public 


advance of Easter that the tree Eastei 


know well in 
egy decals are COMING by placing the 
eye-catching full color give-away cit 
cular over the neck of milk bottles o1 
on door handles. This attractive ci 
cular, imprinted with your company 
name and address, merchandises your 
Easter special eggs and helps build 
sales. 


Full details on this promotion ar 


available from American Decalco 
mania Co., 4344 Fifth Ave., Chi 
cago 24. 

ie 


Boot Sterilizer 

NEW application of the germi- 

cidal properties of ultraviolet 

rays is displayed in the new 

Boot and Shoe Sterilizers developed 

manufactured by Sun-Kraft 
Health Products 

The cold 


both sterilizers radiate 87 per 


and 
ultraviolet tubes used in 
cent ol 
their total output at the 100 per cent 
efficient bacteria killing range of 2,537 
‘1. U 


time of surface bacteria and fungi by 


. indefinitely. The average killing 


the use of ultraviolet ravs is 24 sec 


mds, 
cold 


burn out nor 


Sun-Kratt 


nevel 


ultraviolet tubes 


will thev weaken 







OF OVAL OR 
FLAT FACE 


FLOUR CITY 
BRUSH CO. 


LONGEST WEARING BRUSH MADE! 


Minneapolis 4, Minn. 


in intensity of U.V. output, and are 
guaranteed for ten years (except break 
age). Specifications and other perti- 
nent literature may be obtained upon 
request from Sun-Kraft Health Prod 
15S E. Ave., Chi 


cago, III e 


ucts, Inc.., Grand 


Service Cabinet 
HE Muckle Manutacturing Com 


pany of Owatonna, Minnesota 
now features an embossed cab 
inet with dairy name and message at 
tractively embossed on the front 


Aluminum and _ steel construction js 


1 


used throughout, with %” insulation, 





Wlzy af 
tne 
Mets UMisf 


tg 
table 





a) 


rust proof covers to prevent freezing 


and ticket clip inside cover. A remoy 


able steel trav catches moisture from 


the milk bottles. 
Muckle Manufacturing Company ot 
fers to pay the postage on any re 


quested sample; charge will be mad 
at list price 


Outdoor Plastic Signs 
ANY different 


made ot 


uses of signs 
the weather-resistant 
plastic Plexiglas are 


booklet 


Illustrated are solid-color and 


acry lic 


shown in a from Rohm 
& Haas. 


color-decorated signs, letter signs and 


new 


spectaculars. “Plexiglas 
the Outdoor 


iailable 


Copies of 
Signs’ are 
Depart 
Wash 


Plastic — for 
the Plastics 


ment, Rohm & Haas Company, 


trom 


ington Square, Philadelphia 5. 





UTILITY 


TIT. BRUSH 


with Nylon Bristles and 
Hard Rubber Block 


Guaranteed to outlast any utility brush 
on the market. Heavily-filled nylon bris- 
tles deeply crimped to hold more water ... 
hard rubber block is everlasting. Cleans 
faster and better than fibre brushes. 
3 grades of stiffness available. 

OTHER MILK PLANT BRUSHES ...A 
complete line of Flo-Pac brushes for every 
purpose... milk can brushes, giant deck 
scrubs, coil and vat brushes, etc. Order 
from your jobber. No. 181 


PACIFIC COAST 


BRUSH CO. 
Los Angeles 21, Calif. 
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Milkhouse Cabinet 


NEW milkhouse cabinet has 
A been added to the line of 
dairy farm products now  be- 
ing manufactured by The Rhinehart 


1127 Polk St.. Fort Wavne 


( ompany, 


Ind 





Double-door overlapping construc 
tion permits easy access and mini 


mizes dust contamination 


This cabinet is made of heavy 24 
gauge steel finished in an attractive 
blue-gray hammertone enamel. The 
two-compartment cabinet measures 
24” wide x 28” high x 9” deep—and 
is designed to easily accommodate 
one-gallon glass jugs. 

\ protective-type holder for eight 
rubber inflations is located in the 


lower compartment 


Use of Adhesives for 

Setting Tile 

COMMERCIAL $sstandard for 

A water-resistant organic adhe 

sives used in installing clay 

oor and wall tile in dairies was is 

sued in July by the U. S. Depart 
ment of Commerce. 


Clay tile can be installed with ad 


hesives in both new construction and 


remodeling work. This method can 
often reduce installation time and 
cost, eliminate some of the weight and 
mass of the completed work, and cut 
down the muss and fuss in remodel 
ing, according to experienced instal 
lers. In new building, adhesives are 
particularly suited to dry wall con 
struction. 

Complete information on the use of 
the adhesive method of clay tile in 
stallation is available through clay tile 
contractors and architects, or the Til 
Council of America at 10 East 40th 
St.. New York 16, N. Y. Ask for a 
copy of “K-400 Thin Setting Bed 
Methods and Materials.” 


€ 
Sample Packaging 


HINKING of a sampling pro 
gram to build Sales? Attractive 
packaging is helping to put ovet 


a sampling program conducted by a 


milk filter disc manufacturer Ten 





discs are enclosed in a polyethylene 
plastic Showbag made by Central 
States Paper and Bag Co., St. Louis 
15, Mo. 

The Showbags are printed in blue, 
pointing out special features of the 
product. 





Drip-proof Baby Cup 


OOKING for a premium? The 
Brit Baby Cup is unique in that 


it is spill-proof, leak-proof and 


tip-proof. This cup has a cap which 
keeps the cup’s contents sanitary and 
allows just enough milk to pass 
through a small opening for bottle 
accustomed babies. 

The cups are indented to conform 
to babies’ lips, and a pin-size air hol 
is diametrically across from the drink 
ing hole to allow free flow of the 
liquid contents. 

Patented by Brittain, the Brit Non 
Spil Baby Cup retails for 49c. The 
cups are packed 36 to the case, ship 
ping weight is 8 pounds, and immedi 
ate delivery to retailers is offered. 

The Brittain Products Company has 
moved to 2475 Second St., Cuvahoga 
Falls, Ohio. 

a 


Paint Mildew Control 
NEW bulletin “Paint Mildew 
and Its Control” was recently 
issued by Nuodex Products Co., 
Inc., Elizabeth F, N. J. 

Of value to those interested in or 
concerned with the problem of mil 
dew on painted surfaces, the bulletin 
contains sections on the fungi that 
cause mildew, proper formulation to 
combat it, and properties of Nuodex’s 


fungicide, Super Ad-It. 
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Sani-Matic SANITARY PIPE WASHER 


FOR FAST AND THOROUGH WASHING 
OF SANITARY PIPE. 


MANUFACTURED BY 


T CO. 





DESIGNERS AND MANUFACTURER 
{OF WASHING AND 


THE Schlucte 


rab] 


EQUIPMENT FOR THE DAIRY imDUSTRY 








JANESVILLE, WISCONSIN 


DAIRY EQUIPMENT THAT PAYS FOR ITSELF 
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Position Wanted 


All Other Advertisements 


Keyed Address 


BOX NO. 


92 WARREN STREET 


publication.) 





50 word maximum, 50¢ — 2c for each additional word 


Lightface type: 5¢ per word ($1.00 minimum). 
Boldface type: 10c per word ($2.00 minimum) 
(The name and address should be included in counting the words 


25e additional in the United States. 
50c additional in Foreign Countries. 


When replying to any of the following keyed 
AMERICAN MILK REVIEW 
(The deadline for Classified Advertising is the 10th of the month precedinz 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ 
display advertising rates. (Rates and mechanical requirements on request.) 


advertisements please address replies to 


NEW YORK 7, N. Y. 





advertising and will be billed at regular 








HELP WANTED 
TECHNICAL SALES REPRE 
SENTATIVE. 


nity exists for a dairy 


An unusual opportu 
equipment 
engineer with proven sales ability to 
get in on the ground floor in the devel 
opment of the sales of a wide range of 
dairy equipment. The first year sal 
arv—$7,000 to $8,000 with excellent 
opportunity of advancement for a suc 
cessful man. 

Applications should contain a com 
plete resume of experience, education, 
family background, and recent snap 
shot. Our employees know of this 
advertisement. 

Reply to Box 108, care of this pub 
2-M-53 


lication. 


SALESMEN WANTED One of 
the leading eastern jobbers of Dairy 
Equipment and Supplies is adding 
sales representatives to its present 
force. 

We are looking for men who have 
a background of dairy processing and 
sales expel ience. Please st ite all qual 
ifications in first letter. 

Reply to Box 109, care of this pub 


lication. 9-M-53 


HELP WANTED 
WANTED A MAN WHO IS 
WILLING TO WORK AND LEARN 
DAIRY PLANT MANAGEMENT. 
MUST BE ABLE TO OPERATE 
ALL TYPES OF DAIRY EQUIP 
MENT. WAGES TO START Al 
$100.00 PER WEEK OR MORE DE 
PENDING ON ABILITY TO MAN 
AGE 
Henry Andersen Creamery, 462 
Hamblin Ave., Battle Creek, Mich. 
2-M-53 
MAN WANTED — Experienced 
condensing Whey and Milk, for plant 
in Pennsylvania. State experience 
Reply to Mever Zausner, Inc., 175 
Franklin St., New York, N.Y. 2-M-53 





EQUIPMENT FOR SALE 

REBUILT—Pasteurizers, Milk Cool 
ers, Bottle Fillers, Ice Machines, Plate 
Coolers and Heaters, Homogenizers 
and Bottle Washers. Send us vour re 
quirements. 

Ohio Creamery and Supply Com 
pany, 701 Woodland Avenue, Cleve 
land 15, Ohio 9-M-53 


WANTS AND FOR SALES 


Classified Advertising Rates 


(Kindly send remittance with order) 





WANTED TO BUY 

USED TRICYCLES, SCOOTERS 
CARTS, and ALL TYPES OF VEND 
ING MACHINES. Must. be riced 
right. 

SUBMIT FULL DETAILS, includ 
ing PHOTO, CONDITION OF UNI 
and HOW LONG IN USE 

PONY BOY LIMITED, 163 BEL 
LECHASE STREET (Telephone Tal 
on 8407), MONTREAL, QUE., CAN 
ADA 2-M-53 





EQUIPMENT FOR SALE 
FOR SALE—Late Style Heil & 
Creamery Package soaker type Bot- 
tle Washers. 
Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 
2-M-53 





One Model E 6-wide Cherry-Burrel! 
Soaker Bottle Washer in first class 
shape. 

Avon Dairies, Ine. 
Ave. South 


721 Clinto 
a5. Ms 4 
-NI-53 


Roe he ster 


TWO 150-gallon each capacity 
Plaudler cylindrical 
Stainless steel outsic 
side. One DeLaval Cream Separator 
No. 29, capacity 1,650 pounds 

One S-foot 
one 6-foot, 2-section Cooler, both with 
covers. All in good condition 

Vine Citv Dairy Inc., 9-11 Holt St 


Pasteurizers 


vlass-lined in 


3-section Cooler, and 


Westfield, N. 9-M-53 

TWO I-ton Dodg Route Vans 
52.” 7 ft. from driver's seat, in very 
good condition. Fluid drive Cost 


$3,290.00) each; sell fo 


each. 


$1.S00.00 


These trucks are not being replaced 
but have discontinued routes due t 


driver shortage 


Kern's Bakery 


} 


Scottsburg, Ind 
9-M-5 





mid type. 





ae 


THE CAMPBELL 
() TW MILK CARRIER 


@ Attach with simple hand stapler for pyra- 


@ No staples required on flat top type carton. 


FOR SAMPLES AND INFORMATION WRITE DEPT. E-2 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 











COTTAGE CHEESE 


All-Around Health Food 


Economical for Customers, Profitable for You 
Improve the Quality of Your Cottage Cheese 


F-L COAGULATOR 


Complete Instructicns with Each Order 


FLAVOR-LINE, 


845 S. Wabash Ave. 


The 


with 









INC. 


Chicago 5, Ill. 
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EQUIPMENT FOR SALE 


FOR SALE—No. 192 DeLaval Air- 
tight Separator including Waukesha 
Pump. Good condition. Priced rea- 
sonable. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

2-M-53 


R. G. Wright Senior 6-wide Bottle 
Washer—half-pints to quarts. Kemi 
Shot Chlorinator, automatic steam 
controls. Two vears old; excellent 
condition; price $2,595. 

Oakes and Burger Can Washer—150 
cans per hour. Excellent condition. 
Price $695. Five vears old. 

200-gallon 1938 Cherry-Burrell Vis 
colizer. Condition good. Price $425 

Creamerv Package 10-valve Fille: 
with Dacro P38 Capper Heads, Equa- 
Automatic float control 
with Heil power conveyor unit. Five 
vears old. Price $675. 

THE ABOVE EQUIPMENT USES 
}-PHASE CURRENT. 


Two Pfaudler Pasteurizers—200-gal 


fill \ alves. 


lon stainless steel inside and out. Ai 
space heaters with thermometers 
stick thermometers. Price $1,495. 

E-104 DeLaval Clarifier; 2,000 Ib 
pel hour. New bowl with. stainless 
steel dises. Price $325. 


Jensen 50-gallon Cream Pasteurizer. 
Fully insulated; stainless steel inside 
ind out. New motor and drive. No 
thermometers. Price $125. 

THE ABOVE EQUIPMENT USES 
l-PHASE CURRENT. 

Kron scale 500-1,000 Ib. Condition 
good. Price $299 

Peoples Dairy, 220 Dakman Ave.., 
Fort Wayne 5, Ind. 2-M-53 


HOMOGENIZERS—Cherry-Burrell, 
t vears old, 200-gallon, $1,400.00. 
Cherry-Burrell 125-gallon. good con 
dition. $850. 

Manton-Gaulin, 400-gallon, CGC 
ictory overhauled, $975.00. 

Oakes & Burger Co., Cattaraugus 
N. ¥ 9-M-53 


} 








EQUIPMENT FOR SALE 


CABINET COOLER All stainless 
steel, Mojonnier, complete with full 
flooded controls, 600 gallons per hour 
pasteurized milk, $1,125.00 

Oakes & Burger Co., Cattaraugus 
N. Y. 9-M-53 


PLATE COOLER—Creamery Pack 
age, multipass, all stainless steel fram 
and plates, two vears old, like new 
Capacity 650 gallons per hour, pas 
teurized milk. $2,195.00 

Oakes & Burger Co., Cattaraugus 
N. Y. 2-M-53 


FOR SALE — Six-foot Rogers Pan, 
stainless, good condition, now op- 
erating. 

Henszey Company, Watertown, 
Wis. 2-M-53 


Equipment from Grade A_ Plant 
50-gallon Receiving Vat, $50.; Cream 
erv Package Preheater, $50.; Cream 
erv Package in-the-line Filter, $25 
200-gallon Pfaudler Pasteurizer, $750 
Surface Cooler, 2. sections, 6’x12 
$350.; No. 17 DeLaval Cream S« para 
tor, $25.: Manton-Gaulin Homogeniz 
er, 100 gallons, belt drive, $100.; 100 
gallon Creamery Package Pasteurizet 
$100.; 125-gallon Cherry-Burrell Vis 
colizer, motor drive, $175 

Specialty Brass Rotary square and 
round bottle filler and capper, $200 
200 square bottle cases, $200 

Creamery Package 40-quart Batch 
Freezer, direct expansion, $700.; Bag 
by 2-flavor ice cream carton fille 
$200.; Maund & Laund Pie Molds and 
10 Maund & Laund_ stick holders 
$175.; Maund & Laund Chocolat 
Warmer, $200.; Electric Bag Opener 
$25.: Insulated novelty Tank, $100 

Two Tri-Clover Milk Pumps, motor 
drive, $100.; 5 h.p electric motor 
$50.; Brine Pump, $25.; 15 h.p. Look 


out vertical Flue Boiler, $200 
Will sell each machine separately 
Post Office Box 
9-M-53 


Kkeenelle 


Stainless Steel Sponges 


or all at 10% discount 
175 Clarksville Tenn 


EQUIPMENT FOR SALE 


FOR SALE—Two Cherry 200-gal- 
lon stainless steel Spray Vats. Good 
Condition. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

2-M-53 


FOR SALE Mojonnier Heat Ex 
changer with stainless steel outer shell 
with inch and a quarter Spenc, steam 
control. Sarco Trap Assembly, Model 
18-5 

Specialty brass Pre-heater, 11,000 
Ibs. per hour capacity. No. 192 De 
Laval Separator stainless steel disc 

All equipment new and in original 
crates; priced at a big discount 

Columbia Dairy Products, Colum 
bia Tenn 2 M 53 

FOR SALE 
steel Holding Tanks, direct expansion 
1,000-gallon Cherry-Burrell 
Model CR stainless steel Vat with 
cooling plate 


600-gallon stainless 


coils 


150-gallon Jensen stain 
less steel Vacuum Pasteurizer; LOO- to 
200 gallon stainless steel Pasteurizers 
5,000 Ib. and 11,000 Ib. Creamery 
Package Short Time Pasteurizers; 350 
650 and 1,000-gatlon Coil Vats 

l4-valve Filler; Creamery 
Package Plate Cooler, singh 
58 plates; 6 ft. 24 and 36 tube Su 
face Coolers with stainless steel Cov 


Cemac 


section 


ers Jensen stainless steel Cabinet 
Cooler, 8 wings, 56 tubes for sweet 
water Lathrop Paulson 8 C.P.M. Can 
Washer; 4,000, 6,000, and 20,000 Ib 
DeLaval Clarifiers; 7,000 Ib. DeLaval 
Separator 3. 000- and 4,000-gallon 
glass-lined Tanks (by products only 
32”x90” Buflovak double drum Milk 
Drvers 

Many other desirable items such 
iS Fillers Washers 


Freezers, Pumps, et Send us vow 


Homogenizers 


IDC{uLirde Ss 

Lester Kehoe Machinery (¢ orpora 
tion, | Kast 42nd St., New York 17 
N. } 2-M-53 


for Faster, Safer, more Efficient and Economical cleaning in 


the Dairy Industry. 


Guarantee Every Kleenette sponge must give the fullest 
satisfaction in Durability, Performance, and Quality or full 














AVAILABLE THROUGH JOBBERS..COAST TO COAST 
KLEENETTE MANUFACTURING CO. 
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1160 N. 


HOWE ST. 





CHICAGO 10, ILL. 
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EQUIPMENT FOR SALE 
FOR SALE — Boilers — high or low 


pressure, also smoke stacks, 
Either new o1 
Send us your inquiries. Otto 
Biefeld Co., Watertown, Wis. 2-M-53 


breech 
ings. and boiler tubes. 


used 


Electropure HTST PASTEURIZER 
Consists of York Cooler and Regenera 
tor, Electropure heater, all Taylor con 
trols. Complete unit less pump, two 
holding tubes, 3,045 pounds per hom 
$3,000.00. 

Oakes & 


Burger Co., Cattaraugus 


N. Y. 2-M-53 
DAIRY EQUIPMENT FOR SALE 
One Cherry-Burrell K10 Soaker Bot 

tle Washer. 

Substantial 


price 


Has never been uncrated 
saving; below present 

One Cherry-Burrell 15-valve quart 
and half-pint Milwaukee Filler for 
round bottles; will handle 80 quarts 
per minute. 

One Creamery Package Pre-Heate1 
will handle 11,000 pounds per how 
One DeLaval stainless steel Separator 
Bowl, capacity 11,000 per hour. 

Numerous quart and half-pint milk 
150-gallon and 80 
gallon Vogt Freezers. 


bottles and cases. 


All of this equipment is availabl 
for delivery on April 1, 1953. The 
bottle washer and filler mav be had 
immediately. 

Spreckels-Russell Dairy Co., Ltd 
Sth and Bryant Sts., San Francisco 3, 
Calif. 2-M-53 


FOR SALE — Chester Pyramid 
Cooler. 6,000 pounds capacity; all 
stainless steel with Electric Tinned 
Copper Tubes. Bought in 1949. 

Reply to Box 110, care of this pub- 
lication. 2-M-53 


FOR SALE—9 Stainless Steel Milk 
ranks, 3,000-gallon capacity; agitated 
ind insulated. Excellent condition. 

PERRY EQUIPMENT CORP 
1409 No. 6th St.. Philadelphia 22, Pa 


2-M-53 








DAIRY FARM FOR SALE 

FINE DAIRY FARM FOR SALE- 
Eighty acres, permanent pastures. 
Milking 30 Holsteins; 11 heifers fresh 
in spring; 15 calves. 

Modern barn and equipment; man- 
agers house; stock barn. Plenty wa 
ter, electricitv. Brick home, 9 rooms, 
2 baths, basement, furnace. Making 
money. 

Write for price and details to Rob 


ert Plowden, Florence, Ala. 2-M-53 





EQUIPMENT FOR SALE 


FOR SALE — Mojonnier stainless 
steel cabinet cooler, 7 panels, 24 
tubes each. Raw milk capacity 25,- 
000 p.p.h. Excellent condition. 

Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 

2-M-53 

FOR SALE Lathrop-Paulson eight 

can per minute can washer; L-P 550- 


pound weigh can with 14-inch air 
valve. 

Buffalo Milk Producers Cooperative 
Association, 240 Stanislaus St., Buf 


falo, N. ¥ 2-M-53 


FOR SALE—New 40-qt. Creamery 
Package direct expansion Freezer. 
For freon or ammonia. Stainless 
steel trim. Never uncrated. 

Reply to Box 111, care of this pub- 
lication. 2-M-53 
One G-100 Cherry-Burrell R.H. Nu 
e Filler equipped with 56mm dis« 
cappers, flat link Power Conveyor 
Filler and Washer. 

Avon Dairies, Inc., 721 Clinton 
Ave. South N.Y. 

2-M-53 


] 
i 


connecting 


Rochester 7 


FOR SALE 


Compressor, used 700 hi 


6x6 Frick Ammonia 
New 1949 
30 h.p. motor, auto cut out, flexo-seal 
Also, 50-ton 
\mmonia Purger. 
Home Ice & Coal Co., Elwood, Ind. 
2-M-55 


capacity Armstrong 

















SANITARY 
AND BRINE 


L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


TESTING EQUIPMENT 


MR. PROCESSOR—YOU MAKE 
A PROFIT while pleasing a cus- 
tomer when you carry The KO-EX-7 
Brom Thymol Mastitis Detectors 
This simple test helps your producer 
detect Mastitis in its early stages. 
The result—A Quality Product is 
delivered to you. Samples free. 

Sterling Research Corp., Dy. Div. 
AR, Buffalo 3, N. Y. 2-M-53 


Milk and = Milk 
acidity in six 
using the Oxyphen pH 


Anvone can test 
Products for accurate 
seconds—by 
Testing Papers specially designed fo 
milk. Oxvphen pH Testing Papers are 
ideal for chocolate milk or drink. Be 
cause dairy products are highly perish 
able, these Test Papers are a \ tluable 
adjunct in quality control. 

Simple directions and valu 
each box of 250 Test 


Sold at $3.25 per box, postpaid, on 


chart 
with Papers 
ten davs approval. 
DAIRYTEST SERVICE, 
76th St... Brooklwn 27, N. Y. 


758-61 
9-M-53 





POSITION WANTED 


Position wanted as Working Office 
Manager-Accountant. Twelve years 
experience in plant, office, sales and 
management. Prefer South or South 
west. 

Reply to Box 115, care of this pub 
lication 9-M-53 


Position wanted as Manager o1 


Superintendent with an aggressive, 
responsible organization desiring th 
services of a qualified supervisor 
Dairy school graduate. Thirty vears 
practical experience and 
training in the dairy industry. 
executive 


technical 
Sales 
abilities 
Wishes permanent connection with a 
milk, ice cream, condensing or milk 
powder plants. 


experience and 


{ecommendations 
1205 Lila St 
9-M-53 


Contact Occupant. 


Jacksonville, Fla. 


STAINLESS NICKEL 
STEEL ALLOY 












LINE 
FILTERS 


FITTINGS TUBING 





Sanitary Equipment for the Processing Industries 


American Milk Review 
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POSITION WANTED 
Position wanted as PURCHASING 
WANAGER or ADMINISTRATIVE 
SUPERVISOR. Eleven years’ experi- 
chemicals, dairy 


—_—_— 


ence In supplies, 

equipment, producer relations, public 
health programs, quality control, and 
A complete knowl 


personne +] training. 
supply industry. 


edge of the dairy 
Eastern location preferred. Age 33; 
college degree. 

Reply to Box 113, care of this pub 
2-M-53 


lication. 


Manager ol 
Twelve 


Position wanted as 
small milk plant. 
perience in bookkeeping and account- 
Now em 


years eCx- 


ing, sales, and management. 
ployed as general manager. 

Would like to take over responsi 
bility of operator wishing to take it 
easy or retire. Prefer South or South 
west. Reply to Box 112, care of this 
publication. 2-M-53 


Position wanted as CREAMER) 
FOREMAN. Over 20 years experi 
ence—can make all dairy products, Call 
make minor repairs on plant ma 
chinery. 

Small company preferred, or farm 
Am 52 years old; no bad 
Steady worker 

Reply to Box 114, care of this pub 
lication. 2-M-53 


er-producer. 
habits. 








SALES PROMOTION 
,ENT STARTS FEBRUARY 
EIGHTEENTH-—Point-of-Sale stream 
and bottle col 
salesmen make more 


ers, recipe order cards, 
lars help your 
sales and profits. 

Samples and prices on request. E 
RK. Quackenbush, 432 Fair St., Berea. 
Ohio. 2-M-53 


FOR SALE — Truck lettering and 
trademark decals made for your truck 
ind store 


advertising. Easy to apply 


uniform, distinctive, economical for 
small or large needs. 

Write for catalog. Mathews Com 
pany, 827 South Harvey Ave., Oak 


Park, Il. 2-M-5 





FLAVORINGS 

FOR SALE—Non-settling Chocolate 
Milk made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins, Bradway Cold Mix Non-settling 
Chocolate; or ask for free 
Bradway Chocolate Company, New 
Castle, Ind. 9-M-5 


FOR SALE—Dairy orange-ade base 
sweetened. Mixes one to. six with 
water. No sugar needed. $1.60 pet 
No. 10 tin. One can per case free for 
sampling. Write for sample. Bradway 
Chocolate Co., New Castle. Ind 

2-M-53 


sample. 


February, 1953 





EQUIPMENT FOR SALE 
We have disposed of the milk busi- 
ness and are now operating only In 

Butter and Cheese 
OFFICE EQUIPMENT 
ton-Rand Film-A-Record equipment 
just the thing for a retail route ce 
partment, $1,000 

lator, $200. 


PLANT EQUIPMEN' 1.000-gal 
lon stainless steel Holding Tank (Chi 
cago Stainless Steel Mfg. Co., new in 
1950), $2,500. No. 266 DeLaval Clari 
fier, airtight, $2,000. No. 142 DeLaval 
airtight, $1,500. Small Can 
$350. 


Reming 


Burroughs Calcu 


Separator, 


Washer, Monitor Rotary, 


Package 


time Pasteurizing Equipment, 900 gal 


Creamery complete short 
per hr. with extra section for raw milk 
cooling for receiving department on 
20,000 gal. per hr. frame for approxi 
his is still hooked 


up and Cali be demonstrated for eth 


mately half price. 


ciency. We can use a plate cooler and 
a four or five hundred gallon homo 
venizer if vou have outgrown your 
present equipment; maybe we can do 


some trading. 


Creamery Package Homogenizer to 


mateh above equipment, $00 gal 
$3,500. Creamery Package 8-wide Bot 
tle Washer, $2,000. Stainless steel san 
itary pipe fittings, all miscellaneous 
for plant 

Preheaters, $1LOO 
each. Stainless steel Cottage Cheese 
Vat, 100 gal., $125. 

Toledo Dial Plattorm Seale with 50 
gal. Receiving and Dump Tank, $350 
Large dial scale Kron 1,000 Ib. Receiy 
ing Seales, $500. 42” 


stainless — steel, 


pumps, etc. 


lwo tube-type 


Rogers Pan 
everything complet 
used very little, $4,000. 

OTHER EQUIPMENT~—3 h.p. Agi 
tator for water softening tank, $100 
3,000 Quirk & Baker Cases divided 
between quart, half gallon and half 
pint cases. The quart cases special 
made to fit square cream top bottle 
and all other cases same size for inter 
stacking, practically good as new 
$1.50 each. 

MAKE US AN OFFER ON 
THESE—Simpson Butter Printer and 
extra parts and boxes Iwo No. | 
Print Scales. About 50,000-80,000 Bot 
{Simm 
with lugs. Pure-Pak paper Cartons 
quart size). Standard 100,000, Homo 
150,000, Buttermilk 50,000 


tles, divided between all sizes 


Most dairy department equipment 
All items sub 


considered good as new 


ject to prior sale and price chang 
without notice 

Meclhaneyv Creamery Co., Lubbock 
Pexas 2-M-5 














DISPLAY 
end: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 











ROBERT GAIR COMPANY, INC. 
New York Toronto 
PAPERBOARD - FOLDING CARTONS 
SHIPPING CONTAINERS 














FLAVORINGS 


Dairy Grape-ade is profitable. Your 
total cost 9c per quart. Write for 
sample. Bradway Chocolate Company 
New Castle, 2-M-53 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to Florida Canners, Inc., 
Eustis, Fla. 2-M-53 


FOXBORO ANNOUNCES NEW 
KANSAS BRANCH 


The Foxboro Company 


Indiana 


Foxboro 
Mass., manufacturer of industrial in 
struments for measurement and con 
trol, has opened a new branch office 
at Wichita to serve 
in the Kansas area. It is located at 


2207 South Pinecrest 


mstrument users 


Appointed resident engineer at the 
Wichita office is Dale G. Hugley 
who moves to his new. assignment 
after several years of service with the 
Pulsa Branch as Industrial Enginees 
Well known in the oil and gas indus 
tries, Mr. Hugley is a 
Oklahoma A & M and has had exten 


sIVe experience ti 


graduate of 


the applic ition of 


instrument nm industry 
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